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The Abacus Environment — Pristine

Shark Bay, 1,000km North of Perth, Western Australia is home
to Abacus Crab. The Jecks family are long term residents of the
region and have been shing these waters for over a quarter of
a century. As staunch environmentalists, the Jecks's regard the
world heritage listed Shark Bay not only as their workplace, but
as their home.
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The Abacus Fishing Ethic — Sustainability rst

The World Heritage Listed Shark Bay is home to the largest
population of blue swimmer crabs in Australia. Using pot
catching practices which ensure no by-catch is taken and that
allows for the return of undersized crabs to the Bay un-harmed
— the catching and marine management practices of Shark Bay
far exceed prescfilled levels for sustainable shing in the region.
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sedated to ensurgitheir j@fistine g@nditi@h. On rgirn t8
home port of Carnarvon, the crabs are immediately processed
utilising the latest Japanese and European technology. Cookg
graded and either packed whole or further processed into
meat or mornay. Abacus takes pride in the innovation and
professionalism of the staff and state of the art facility.
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Abacus Commitment — To capturing the integrity and

quality of the crabs

Every aspect of the Abacus handling and processing is geared
to capturing the avour and texture of the great Blue Swimmer
Crab. The Abacus commitment to producing great eating crab
products is re ected in every aspect of the operation from
water to pack.

Abacus Success — Rewards for excellence

The Abacus company and products are multi award winning. ABACUS FISHERIES CO. PTY. LTD.
Recognised for their quality, integrity and sustainable practices, PO BOX 626 CARNARVON, 6701 WESTERN AUSTRALIA
they are found in the best restaurants and retail stores, TEL 61 8 9941 2030 FAX 61 8 9941 2025 EMAIL peter@abacus sheries.

worldwide. Recognised as a seafood industry leader, Peter
Jecks's success has been built on his commitment to excellence
of both The Abacus products, The Shark Bay Fishery and the Blue For more information please visit:

Swimmer Crab. At Abacus Fisheries excellence is everything. . .
www.abacusfisheries.com.au




CRAB MORNAY
CATERING PACK

PRODUCED USING 100% PREMIUM SHARK BAY BLUE SWIMMER
CRABS, THE MORNAY IS COOKED TO A TRADITIONAL FRENCH
RECIPE USING ONLY FRESH CRABS WITH A MIX OF

AUSTRALIAN TASTY AND PARMESAN CHEESE WITH FRESH HERBS,

HOUSE MADE CRAB STOCK AND A HINT OF DIJON MUSTARD.
THE CATERERS PACK CONTAINS MORANY MIX AND PREMIUM
CRAB MEAT, MAKING IT IDEAL FOR USE IN THE PREPARATION OF
CANAPES OR ENTREES, WHERE FLAVOUR AND QUALITY MATTER.

2 X750GM CRAB MORNAY MIX 1 X S00GM PREMIUM CRAB MEAT

WHOLE COOKED
BLUE SWIMMER CRAB

ABACUS BLUE SWIMMER CRABS ARE POT TRAPPED IN THE
WORLDS MOST SUSTAINABLE CRAB FISHERY, LOCATED IN SHARK
BAY, NORTH WEST, WESTERN AUSTRALIA. COOKED FROM LIVE,
GRADED, INDIVIDUALLY WRAPPED AND SUPER-FROZEN WITHIN
HOURS OF CATCH, THE ABACUS COOKED BLUE SWIMMER CRAB
IS AVAILABLE IN A RANGE OF CONVENIENT SIZES.

JUMBO 350GM + PER PIECE, LARGE 260-350GM PER PIECE

PREMIUM
CRAB MEAT

ABACUS CRAB MEAT IS HAND PICKED ON THE DAY OF CATCH
FROM FIRST GRADE, COOKED, FRESH SHARK BAY BLUE SWIMMER
CRABS. CONTAINING ONLY PREMIUM JUMBO LUMP AND
CLAW MEAT AND PACKED IN HANDY 500GM VACUUM SEALED
TRAYS, ABACUS CRAB MEAT IS SUPER FROZEN WITHIN HOURS,
RETAINING MAXIMUM INTEGRITY OF FLAVOUR AND TEXTURE.

1 X 500GM PREMIUM CRAB MEAT



