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Chinese mitten crab Fried Alaska Crab and lettuce

Hairy crabs need to be turned over in a rolling boil. They 
are finished by a second rolling boil. Otherwise, they may be 
overcooked. 

Enjoy red cooked crabs with ginger-flavored Zhenjiang red 
vinegar and basil seasoning. Eat crabs from the inside out: 
innards, legs and claws in turn.

Delicious lake crabs are not the sole choice. There are 
many other delicious crabs that from the rivers and the 
sea including Hele crab, one of the official best four dishes 
of Hainan province, Huangyou crab from the Pearl River, 
wild green crab of Wenzhou, Taizhou of Zhejiang province; 
“virgin crab” from the Pearl River estuary, Alaska snow crab 
from high-latitude cold water, “bread crab” from the Atlantic 
Ocean, Sri Lankan crab from the Indian Ocean, as well as 
Suozi and Gao crab.

Much liked by Henanese, Hele crab has a rich meat, 
according to authorities. Living in mixed fresh and salt 
coastal water, its meat is fresh and sweet. The best time 
to harvest Hele crabs is around the Tomb-Sweeping Day 
Festival. With a golden shiny luster, mature Hele crabs have 
a rich meat. Each weighs about 300-350 grams.  One crab is 
sufficient. 

Huangyou crab boasts succulent grease and fresh meat. 
A special savory smell greets you when the steamed shell 
is produced. The shell, covered with a layer of glistening 
cream, is tender and delicious, uniquely savory. The correct 
recipe for Huangyou is to freeze it to death in about 0  cold 
fresh water. When the crab is numb, it can be placed on a 

plate to be steamed.

The green crab of Jinqing from the town of Taizhou in 
Zhejiang Province matures in July and August every year. 
Green crab is a kind of Suozi crab, belonging to the marine 
crab class. Being fresh, delicious and nutritious, its meat 
almost equals the delicacy of hairy crabs. A “virgin crab” 
is one that has never mated. It grows in the intersection of 
salt and fresh water. Perfectly combining the river crabs’ 
delicacy and marine flavor, its meat and grease are delicious 
and the soft shell can be eaten too.   

It’s not the exclusive privilege of Chinese people to enjoy 
delicious crab. Westerners also know how to enjoy Alaska 
crab, though they may not be so skillful at eating hairy crab. 
Seafood from cold water is generally more delicious than 
that from hot water. Alaska crabs grow in the icy Arctic 
Ocean with a sweet and marvelous meat. They can be called 
the king of crabs. It takes a long time for Alaska crabs to 
mature and become edible and they cannot be farmed. Giant 
crab legs, rich in taurine and chitin, is a selling point. That’s 
why they are expensive. 

Chaozhou cuisine is particularly well known for its seafood. 
Chaozhou people favor sea crabs and their recipes are 
different from other regions where crabs are hot dishes. 
Chaozhou people make cold crab dishes. Chaozhou style 
steamed crab, served cold, is an example. Crabs with a fresh 
and rich meat are selected, steamed without any seasoning 
and rapidly chilled. Dipped in red vinegar, one can directly 
taste the original flavor of sea crab.

The most famous lake crabs are Chinese mitten crabs or 
hairy crabs: dazha xie in Chinese. The word zha means 
bamboo gate or fence, sluice gates fitted with bamboo 
screens to prevent the escape of crabs. Lights are put on 
bamboo screens. Crabs climb up the fence, attracted by 
the light. They are caught by the bamboo trap. People from 
Shanghai like crabs, especially hairy crabs from Yangcheng 
Lake. Hence hairy crabs became famous.

In fact, the tastiness of crab depends on the quality of lake 
or river bed. I’ve eaten crabs from Shenyang West Lake and 

crabs from Caidian Lake in Wuhan. Both tasted good, no less 
delicious than hairy crabs. In addition, they reside in lakes, 
much safer and less polluted than the habitat of hairy crabs. 

The key to tasty crabs is to steam them while they are still 
alive. Dead crabs are not safe for eating. Their meat is dry 
and the crab roe possibly poisonous. It’s hard to retain the 
original flavor and freshness of crabs by other cooking 
methods. Steamed alive, the essence of crab spreads all over 
the body as they shake and struggle in the heat. They surely 
taste better when their roasted flesh is goose-pimpled. 
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Steamed egg and Alaska Snow Crab

Autumn winds cool, meaning it’s time for crab.Crabs are delicious. 
Crab cognoscenti say lake crabs taste better than river crabs, river 
crabs better than sea crabs. 


