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My current work 
obsession started with a 
soft-shell crab po’boy in 
New Orleans and an 
off-handed comment by a 
lobsterman friend a few 
months later…



 You know…You should figure out 
how to get rid of these things, I bet 
you can eat ‘em. But probably as 
soft-shells because they aren’t very 
big.



Yeah…no… (PHOBIC) Come on, its yummy! (PUSHER)

Green Crab Expert- sort 
of…



'Eat green crabs!’
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NH Fisheries (especially the groundfish 
fishery) are in a precarious situation:
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Invasive green crabs are destroying vital marine and coastal ecosystems

Eel Grass

Estuaries
Shellfish Beds

Yum! I can eat at 
at least 40 of 
these a day!



So what to
 do? How can threatened environments and liv

elihoods be 

sustained? 



Chefs will pay 
$3 for one of 

me!



By focusing on creating a ‘fishery’ and markets for green crabs:

Fishermen can continue to make their living off marine resources while having a positive 
ecosystem effect (reducing their numbers).



By focusing on creating a ‘fishery’ and markets for green crabs:

Consumers can enjoy ‘homegrown’ delicacy while having a positive economic effect for NH 
Fisheries and positive ecosystem effect (reducing GC numbers).


