
SNOW CRAB 101
Snow crabs (Chionoecetes opilio) are harvested and processed throughout the
Atlantic Provinces and Quebec. They have a circular body with five pairs of long
flattened legs, with the front ones sporting strong claws. When cooked, their shell
turns bright orangey-red, and they are known for their rich, sweet flavor. Females
grow to a maximum of 3.7 inches in carapace width, while male snow crabs can
grow nearly twice the size up to 6.5 inches.
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SNOW CRAB

FEATURES & BENEFITS
• No chemicals or additives
• Beautiful bright shell, sweet
taste and tenderness
• Ready to eat
• Brine frozen for locked-in
freshness and clean meat release
from shell
• Harvested in the cold pristine
waters of the North Atlantic and
Arctic Ocean

100% Natural  •  Available Year Round  •  Wild Caught

Snow Crab
Clusters
Sizes/Grading

#1 color, soldier pack, full meat fill
4+oz, 5-8oz, 8-10oz, 10+oz, 12+oz, 14+oz

Other
Sizes/Grading

B grade - #2 color, full clusters, full meat fill, graded
by size, soldier pack
K grade - #2 color, bulk pack, ocean run (5-8oz avg.),
some legs missing, some broken
P grade - #1 color, full clusters, partial meat fill, ocean
run (Ocean Run sizing)
N grade - Ocean run (Ocean Run sizing), incomplete
clusters, full meat fill
ANX - #2 color, full clusters, full meat fill

Snow Crab 
Cluster Packs

1x30 lbs - Canada, Norway
1x20 lbs - Norway, Greenland
1x10 lbs - Canada, Greenland

Snow Crab Meat Combo, All Leg, Salad

Cocktail Claws 9/12ct, 12/15ct, 16/20ct, 21/25ct, 26/30ct, 30+ct


