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Innovation

Abacus Fisheries 
Abacus Fisheries are focussed on quality – their environmental 
management, catching and processing operations exceed 
recognised standards – to Abacus it’s all about quality.

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.

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 prescribed levels for sustainable �shing in the region.

Abacus Processing – Innovative and intuitive
At Abacus, processing starts on the water, where the day-boat 
�shery grade the crabs on harvest and keep them live and 
sedated to ensure their pristine condition. On return to the 
home port of Carnarvon, the crabs are immediately processed 
utilising the latest Japanese and European technology. Cooked, 
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.

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. 
Recognised for their quality, integrity and sustainable practices, 
they are found in the best restaurants and retail stores, 
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 
Swimmer Crab. At Abacus Fisheries excellence is everything.

SuccessAbacus Blue Swimmer 
Crab Products

Produced by Australia’s 
leading specialist 

crab catchers

From the worlds most 
sustainable crab fishery



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 x 750gm Crab  Mornay Mix 1 x 500gm Premium Crab Meat

CRAB MORNAY
CATERING PACK

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

PREMIUM
CRAB MEAT

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

whole cooked
 blue swimmer crab


