
Prized for its delicate sweet white meat, Clearwater’s Rock Crab originates 
from the cold, clear waters of the North Atlantic. Perfect as an appetizer, these 
claws are fully cooked and ready-to-serve once thawed. Each claw comes triple 

scored for a convenient and user-friendly eating experience.
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Prized for its delicate sweet white meat, Clearwater’s Rock Crab originates from the cold, 
clear waters of the North Atlantic. Perfect as an appetizer, these claws are fully cooked 
and ready-to-serve once thawed. Each claw comes triple scored for a convenient and 
user-friendly eating experience. 

Clearwater’s Rock Crab Claws are the perfect addition to a seafood tower, served on their 
own with a seafood sauce or lemon wedge, or as an accompaniment to other proteins 
such as grilled steak. 

Apreciado por su carne blanca dulce y delicada, el cangrejo buey de Clearwater proviene 
de las aguas frías y limpias del Atlántico Norte. Las pinzas, perfectas para un aperitivo, 
están completamente cocidas y listas para servir, una vez descongeladas. Cada pinza 
tiene tres cortes para facilitar su apertura y consumo. 

Las pinzas de cangrejo buey de Clearwater son el complemento perfecto para los platos 
con frutos de mar; o servidas solas, con una salsa de mariscos o un trozo de limón; 
o pueden usarse para acompañar otras proteínas como un bistec asado.

PREPARATION INSTRUCTIONS

Thaw: Clearwater’s Rock Crab Claws are individually quick frozen for optimal quality and convenience. 
Defrost overnight in a sealed bag within a refrigerated environment. Do not thaw at room temperature 
or in the microwave. Once defrosted, store Rock Crab Claws in refrigerator for up to 24 hours. 
Do not refreeze once thawed. 

Serve chilled or warmed. If desired, crab claws can be gently warmed by steaming or by placing 
in a poacher. They can also be placed in boiling, salted water for 2 minutes. Do not overheat.

INSTRUCCIONES DE PREPARACIÓN 

Descongelar: las pinzas de cangrejo buey de Clearwater se congelaron rápida e individualmente para 
una mayor calidad y conveniencia. Descongele durante la noche en una bolsa hermética en un 
ambiente refrigerado. No descongele a temperatura ambiente ni en el microondas. Una vez 
descongeladas, podrá almacenar las pinzas de cangrejo buey en un refrigerador hasta por 24 horas. 
No volver a congelar una vez descongeladas. 

Sírvalas frías o calientes. Si se desea, las pinzas de cangrejo buey pueden calentarse ligeramente 
al vapor o en una escalfadora. También pueden colocarse durante 2 minutos en agua hirviendo 
con sal. No sobrecalentar.
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Ingredients: Rock Crab (Cancer pagurus).
Contains: Crustaceans. 
May contain: Mollusc, Fish.
Ingredientes: Cangrejo buey (Cancer pagurus).
Contiene: Crustáceos.
Puede contener: Moluscos, Pescados. 

Nutrition Facts/Datos de Nutrición
About 14 servings per container/Aprox. 14 raciones por envase
Serving size/Tamaño por ración 1 claw / pinza (167g)

 

Calories/Calorías 150
Amount per serving/Cantidad por ración

 

% Daily Value*/Valor Diario*

 

Total Fat/Grasa Total  0.5g 1%
 Saturated Fat/Grasa Saturada 0g 0%
 Trans Fat/Grasa Trans 0g
Cholesterol/Colesterol  210mg 70%
Sodium/Sodio  740mg  31%
Total Carbohydrate/Carbohidrato Total  0g 0%
 Dietary Fiber/Fibra Dietética 0g 0%
 Total Sugars/Azúcares Totales 0g 
  Includes 0g Added Sugars/Incluye 0g azúcares añadidos 0%
Protein/Proteínas  36g

Vitamin D/Vitamina D 0mcg 0%
Calcium/Calcio 145mg  15%
Iron/Hierro 0.4mg   2% 
Potassium/Potasio 480mg  15%

* The % Daily Value (DV) tells you how much a nutrient in a serving of food contributes 
to a daily diet. 2,000 calories a day is used for general nutrition advice.

* El % Valor Diario (VD) le indica cuánto un nutriente en una porción de alimentos 
contribuye a una dieta diaria. 2,000 calorías al día se utiliza para asesoramiento 
de nutrición general.

PACKED FOR / EMBALADO PARA: 
CLEARWATER SEAFOODS LIMITED PARTNERSHIP 
757 BEDFORD HIGHWAY
BEDFORD, NOVA SCOTIA 
CANADA  B4A 3Z7
(902) 443-0550

PRODUCT OF SCOTLAND / PRODUCTO DE ESCOCIA

© Clearwater Seafoods Limited Partnership 2017. MANTENER CONGELADO POR DEBAJO DE -0,4 0F.



UNITED
KINGDOM

IRELAND

FRANCE

BELGIUM

MACDUFF 
SHELLFISH

NORTH
SEA

FOR MORE INFORMATION, CONTACT THE CLEARWATER OFFICE NEAREST YOU:
HEAD OFFICE: 
(902) 443-0550 
clearwater.ca

CANADIAN SALES OFFICE: 
(905) 858-9514 
cdnsales@clearwater.ca

US SALES OFFICE: 
(703) 669-6119
ussales@clearwater.ca

© Clearwater Seafoods Limited Partnership 2020

V5.3

ROCK CRAB CLAWS
WHY CLEARWATER?
•	 Year-round supply and availability
•	 Wild-caught from a well-managed and stable fishery 
•	 Fast and efficient worldwide distribution and delivery

HARVESTING AND PROCESSING
Clearwater Rock Crabs are wild-caught predominantly from 
offshore waters in the North Sea in baited creels or pots. The 
majority of crabs are harvested between August and November by 
vivier vessels, which are fitted with holding tanks where seawater 
is continuously circulated. This enables the crabs to be kept as 
close to their natural environment as possible, ensuring the 
highest quality live product is landed at shore. Once on land, crabs 
are steam cooked and frozen at Clearwater’s Mintlaw, Scotland 
facility in close proximity to landing grounds for maximum 
freshness and quality.

PACKAGING FORMATS
Size Colossal Jumbo Large Medium

Count/kg 2-4 5-8 8-12 12-20

Count/lbs 1-3 3-4 4-6 6-9

Packed: 2 x 5lb

A LONG TRUSTED SOURCE OF 
WILD-CAUGHT SEAFOOD
Rock Crab is processed in Mintlaw, Scotland by Clearwater’s 
wholly-owned subsidiary, Macduff Shellfish. Macduff has been in 
the fishing industry for over 130 years.

IN THE KITCHEN
Clearwater’s Rock Crab Claws are the perfect addition to a seafood 
tower, served on their own with a seafood sauce or lemon wedge, 
or as an accompaniment to other proteins such as grilled steak. 
Rock Crab Claws are pre-cooked and frozen. Just serve cold with 
lemon wedges and your favorite cocktail sauce! If desired, Rock 
Crab Claws can be gently warmed by steaming or poaching in 
salted water for two minutes.

Clearwater’s Rock Crab Claws are pre-scored for added 
convenience. Simply break open the claw at the three scored areas 
and slide the crab meat out in full pieces.

Note: A white substance appearing on the claw meat is perfectly normal. It is congealed 
hemolymph, also known as the blood protein of the crab. It is safe to consume and does 
not affect the flavor of the crab meat.

FOOD SAFETY AND QUALITY
Clearwater Rock Crab is prepared in 
BRCGS certified plants ensuring our 
customers receive only the highest-quality 
and food-safe products.

SUSTAINABILITY
Clearwater Rock Crabs are wild-caught from well-managed 
and healthy fisheries.


