
FISH
Preparation Guide

Crab Preparation

Lay the crab on its back with the tail 
facing towards you. Remove the 

underside part of the body by placing 
thumbs under the tail flap and 

pushing firmly upwards.

Separate the body from the main shell. 
Remove the spongy gills from both 

sides of the body and in the shell.

Remove the stomach sacs behind the 
jaws in the main shell.
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