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f! laska King Crabis c{isi‘inguishcc{ bH its Iargc Picccs of tender white meat rc:ga"g c:clgcd inred. K nown forits rich, tender texture and sweet

delicate F]avor, King Cra}:: is the choice of the most c[fscriminatinggaurmct, Scrued as an entree Kfn_g Cra]:i 15 an ImPrcssi\"c: Prcscntatlon_
Jrawn butter or sptcialty sauces make ideal accomPanimcnts ar serve Ic:gs a]c:ns side Primc rib or steak. Thc clcgar!t appcarance of King (Crab's
thite meat makes for an cxcc‘.ptiona| appctizcr and it rests })cauti\tuuy atop a crisp salad. (_,I:',e.d in creamy pasta sauces, K;ng Cra}: compares favoral:h_;

sith lobster.

he |argc5t member of the entire crab Fami[y‘ Alas]{a Kings tHPica”H wcig]'] between 6-10
Paunds. Thc_cj are harvested from the Frigic{ ocean floor of the North F:-Jc,h(ic and Bcr'ing. Sca From
late fall to the end of i\darch.

- Irident
r’ ggODS and is less in demand than the red. Brown Lcing crabis spinier and the color on the underside
M ® of the shell is darker, or more brown than Rccl L:ing crab.,

I:;Ci.itllr't‘.." & E)cncﬂts of

_]—ric[ent ,L'\]asL'.a King Crab h e(are& T]—;awin_g

n Alaska there are three commercial L'.ing__ crab sPccECS. Ked king crab is the most
cc.lmmch‘,ia”y valuable of the kings. Brown or "‘goic{cn” kin_g crab is the smallest of the Lings

. f:u“ﬂ cooked, rcac’g to use * | owlabor cost, no waste KCCP frozen at 0° [ or lower up to six months. | o thaw: Plac_c
* Premium seafood perception s Highﬂ‘.r gross pro{:it margin |<in5 crab on a shallow pan or tray that drains casi[H and Piacc
e ;’\vaiia[ﬂc Hﬂm'-"ﬂ'-md . -2 Consistcr\t menu Pricc. not market this pan into a |ar5=:r one to contain the CEriPPings‘ cover with
* Trident caught & Prc.:c;cs.ﬁec{ * Quality from the source to the P]atc P]astic wrap and refrigerate 8-10 hours or overnight.
. Ejrm::, not blast frozen ¥ Consistcnt Havorful Produc_f
# Impr‘csaivc Piatr presentation * 5ignatur'c menu item . Frr:,[:\aration
Gm“; Case Case T TU broil: if :';P]it, P]acf idng crab in broiler pan, shell side
rident Alaska King Crab We Dimension Cube Hi c[o_wn; brush with butter or favorite sauce. Flace pan
Whole King Crab s about 4 inches Frum.]‘ncat; broil 34 minutes. [5rush
483621 Whole Cooked King Crab 1o . Shipped Separately

occ_asionang with butter or sauce while broiling. To
Ked Klng Crab ]_cgs & laws %

steam: place steam basket in laree ot; fill with boiling
P gep g

+87767  6-9 { ountiiii i i/10lb 10 5. 4x24.75x11 0.85 éxll
487775 9-12 Count s10lb 1o 5.4x24.75% 11 0.85 Zil water to chtiw of 3/4 inch. Flace crab |egs in iaasL;r:’.hJ
487783 1214 (Cotnt e 1/10b 1o 5 4Ax24.75% 11 0.85 6x11 reduce heat and steam, covered, about 5 minutes or
487791 14=17 COUAt mrrers /10l 1o 5Ax27 %11 0.85 6x11 until crab is thoroughly heated.
+87554  16-20 Count... w1z1elb 1o 52T x| 0.85 éx11
487562  20-24 (ountummnn 1710lb 1o 5.4x24.7 5% 11 0.85 éxtl 1 . Nutritional Facts
+87805  20-{lp Counticn i/10lb 1o 5. 4x24.75%11 0.85 éx11 Serving Size 3.5 ?unces (Steamed)
465968  6-9 (ount.... w200k 24 247 5% 1x54 1.5 5x8 Amou_nt Per Serving .
450952  9-12 (Countum i 1/20lb 24 24.75%1 Ix5.4 1.5 5x8 Calories 96 Calories froma Fat_“ o
432253 1214 (Countamn 120k 2+ 24.75% 1 1554 1.5 5x8  Daily Value

: g : _ ; Total Fat 2g 2%
432318 14-17 Count.... s20lb 24 24.75% ] 1x5.4 1.5 5x8 Saturated Fat .
452389  16-20 Countum . 7201b | 24 24.75x% | 154 1.5 5x8 Cholesterol 53mg 18%
432458  20-25 (Countu . 1720lb 24 247 5% 1854 1.5 S8 Sodium 1064mg 44%
467356 20-up Count 24 247 5% x5 .4 1.5 5x8 Protisn 19g

Borown King Crab Legs & Claws : Vitamin A* + Vitamin C 13%
477826  2-12 (Count w200k 1 24 24.75%1 1x5.4 1.5 5x8 Calcium 6% = Iron 4%
431915 12-14 Count.. /20l 24 24.75%1 1x5.4 1.5 558 * Contains less than 2% of the daily value of this
+31966 1417 Count 1/20lb 2+ 24.75x11x5.4 1.5 58 nutrient. :
432016 16-20 (COUNE o 1720lb 24 24,7551 1%5.4 1.5 5x8 ** Percent daily values are based on a 2,000 calorie
432105 20-25 Count.. 1/20lb 24 24.75%1 154 1.5 5x8 diet. Your daily values may be higher or lower
465437 20up Counbunommnnl /20l 2% 24.7 5% 1X5.+ 15 5x8 depending on your calorie needs.
Red King Crab Splits - | Source: Release 10 USDA #15137, 1992
+57698 20725 :
Premium Split |_egs..1/10lb 12 L 2Z475K11.5%5.75 9 8x11 WWW.tridentseafOOdscom

431486 , 20715 ,5P|it Leg,:;.........ll_.-' 1Zaz 11 18x%12.5%5.5 o) 12x 10

email: sales@tridentseafoods.com
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