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Choose from around 400 holiday properties in Salcombe, 
Dartmouth and throughout South Devon. Book online today or call 
our locally based team on 01548 843773.

QUALITY
ACCREDITED
AGENCY

coastandcountry.co.uk

Proud sponsors of 
Salcombe Crabfest

Beautiful holiday homes . Stunning 
locations . Award-winning service
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Welcome to Salcombe Crabfest 30th April 2017.  We hope you 
will have an enjoyable day out at this unique festival, now in its 
second year.  The event celebrates crab and all things seafood, 
it is an opportunity for you to see over 50 exhibitors and raise 
valuable money for local charities including First Responders.

Salcombe Crabfest is run by a passionate team of volunteers from the Rotary Club of 
Salcombe and is sponsored by two award-winning businesses, Coast & Country Cottages 
and Favis of Salcombe. 
There is so much for you to do and see today.  The event will be opened at 10.00am by 
renowned chef, Matt Tebbutt from the BBC’s Saturday Kitchen with a special interview with 
radio broadcaster, David Fitzgerald.
Visit our demonstration kitchen with special talks and live demo’s through the day from chef’s 
including Matt Tebbutt, Mitch Tonks and Jane Baxter, organized by Tom Bunn.
International award-winning photographer, Martyn Norsworthy will be on hand today to 
photograph the event.  Visitors can enjoy hands-on crab picking tuition from Favis of Salcombe, 
as well as a tour of their crabbing boat, The Emma Jane.  There will be commercial crab fishing 
talks, crab pot making, music and over 50 exhibitors located from the end of Creek Car Park, 
along Island Street and towards Whitestrand.  Children’s activities including crafts and face-
painting, courtesy of Coast & Country Cottages, as well as the opportunity to see ‘life under 
the sea’ from The Nautique Foundation will keep younger visitors entertained.  
We are pleased to announce that Land Rover will be exhibiting their new model the Velar, for 
the first time since its launch last month. We also have a wonderful selection of classic cars on 
show throughout the day.
Today is all about raising money for charity and in particular The First Responders, whose 
volunteers work tirelessly across the South West attending medical emergencies. 
We would welcome you feedback about the festival, please email us on salcombecrabfest@
gmail.com with any comments.  Remember to follow us on Facebook: \Salcombe-Crabfest and 
Twitter: @SalcCrabfest or visit our website: www.salcombecrabfest.co.uk.
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Festival Timetable
10.00am Crabfest will be opened by Matt Tebbutt 
 outside Salcombe Holiday Homes
10.00 am  Music from Paul & Adrian outside Salcombe Distilling Co.
10.30 am  Omelette Challenge  - open to all, amazing prizes for   
 1st, 2nd & 3rd quickest        
 sponsored by Soar mill Cove Hotel
10.30 am Crab Picking demonstrations by Favis of Salcombe
 on the hour and half hour throughout the day until 4pm
10.45 am Music from Janet & John outside Salcombe Distilling Co.
11.00 am  Salcombe Gin School – Open House
11.30 am Music from Gollywhoppers outside Salcombe Distilling Co.
12.00 pm Interview with Matt Tebbutt by David Fitzgerald    
 outside Salcombe Holiday Homes
12.00 pm Salcombe Gin School – Open House
12.15 pm Music from Rumpus outside Salcombe Distilling Co.
12.30 pm Patron’s Reception supporters of Salcombe Crabfest   
 tickets only, outside Salcombe Holiday Homes and    
 Salcombe Dairy
1.00 pm   Music from Gollywhoppers outside Salcombe Distilling Co.
1.45 pm   Music from Rumpus outside Salcombe Distilling Co.
2.00 pm    Salcombe Gin School – Open House
2.00 pm   Music from All Jazzed Up in Whitestand car park
2.00 pm  Wine Tasting – at offices of Luscombe Maye
2.30 pm   Music from Janet & John outside Salcombe Distilling Co.
3.00 pm   Music from Paul & Adrian outside Salcombe Distilling Co.
3.00 pm   David Fitzgerald talking to the Landrover team and   
 Axle Tramps at Whitestrand car park
3.00 pm   Wine Tasting
3.45 pm  Soar Mill Cove Hotel Omelette challenge 
 winners  announced
4.00 pm   Music from All Jazzed Up in Whitestrand car park
4.00 pm Music set from DJ Phil Robinson 
– 6.00 pm outside Salcombe Distilling Co
4.00 pm   Wine Tasting
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Andy Richardson, The 
Oyster Chef from The 
Oyster Shack. A Yorkshire 
lad with experience in 
some of the UK’s top hotels 
and is now at the helm at 
the Oyster Shack kitchen. 

His ethos is about keeping it simple, 
sustainable and fresh!

Ady Martin from the Crabshell Inn Ady 
is the Head Chef at the Crabshell Inn 
overlooking the beautiful Kingsbridge 
Estuary, and offering local and seasonal 
bias dishes.

Jane Baxter from Wild 
Artichokes. A distinguished 
career that has included 
working for George Perry 
Smith at Riverside in 
Helford, The Carved Angel 
under Joyce Molyneux, 

The River Café in London, Riverford Field 
Kitchen and Wild Artichokes, writing for the 
national press and publishing a number of 
books along the way including her new 
book Leon Happy Salads. 

Allister Bishop Executive 
Chef, from South Sands 
Hotel Allister brings a 
wealth of experience 
having worked in London 
at some very reputable 
establishments including 

Harrods, Le Meridien and Hilton.

Joseph Robinson from 
The Wardroom and pop-
up chef. He has worked 
in restaurants such as the 
Railroad Café Vistro and 
Arnold and Henderson in 
London, and since moving 

to Devon has continued his creative trade, 
painting and running pop-up dinners and 
spice-based banquets. 

Mitch Tonks, Mitch is an 
acclaimed restaurateur, 
chef and author with a 
love of seafood and an 
insatiable desire to share 
that passion with others.  
His Dartmouth based 

Seahorse restaurant won the Observer’s 
‘Best UK Restaurant’ gong and his 
Rockfish takeaway restaurant chain 
has twice claimed ‘Best Independent 
Restaurant’ at the National Fish and Chips 
Awards.  When not running restaurants 
he travels widely to experience the food 
of other countries and cultures, writing 
books and appearing on TV, as well as 
consulting at a number of restaurants 
including Hawksmoor in London.
For more information visit: www.
mitchtonks.co.uk
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About the Salcombe Crab Festival Chefs
The chef demonstrations will take place at Yeoward Marine, Island Street.

About the Chefs:

 CHEF TIME
 Andy Richardson - The Oyster Shack 10.00 am
 Ady Martin -  The Crabshell 11.00 am
 Jane Baxter - Wild Artichokes 12.00 pm
 Allister Bishop -  South Sands Hotel 1.00 pm
 Matt Tebbutt & Mitch Tonks 2.00 pm – 4.00 pm
 Joseph Robinson - The Ward Room 4.00 pm
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List of Exhibitors

Annie Morris

Axle Tramps

Beach Bound Co

The Bake House

Bell & Loxton

Big Pan Parties

Charles Head

Charlotte Brown

Cherry Tree Preserves

Coast & Country Cottages

Cootealicious

Cornish Lust Liquer

The Devon Beach Company

Devon Wildlife Trust

Emma Lort

La Famiglia Ltd

Favis of Salcombe

First Responders

Hunts cider

J. B. Preserves

Kingsbridge Estuary Boat Club

The Kingsbridge Eye Care Group

Landrover

Lemon Jelli

Love To Taste Ltd

Marchand Petit

Martyn Norsworthy

National Coastwatch

Paul Thomas

Printmaker

Rolys Fudge

Riverford Organic Farms Ltd

Rose Farm Hog Roasts

Rudds Wellies

Sharpham wine & cheese

Soar Mill Cove Hotel

Salcombe Brew Coffee

The Salcombe Fish Wife

Salcombe Distilling Co.

Salcombe Holiday Homes

Salcombe Maritime Museum

Salcombe Meat & Pretty Local

Salcombe Brewery Co

South Devon Chilli Farm

South Devon Pizza Company

Salcombe Dinghy Sailing/ 
Sea-n-Shore

South Hams Brewery (Stokeley)

Sou-Wester Fish Bites

Sticky Fingers

Surf’N’Turf Kitchens

S.W.Sea

Thurlestone Hotel

West Country Stoves

Wessex Pastry

Yeowards Boatyards 
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*Terms and conditions apply to prize package: The prize includes a Coast & Country Cottages holiday voucher worth 
£500, to be used in full or part payment towards a holiday at a Coast & Country Cottages property (subject to availability and 
not in conjunction with any other offer and no cash alternative).  Other prizes subject to change;  Coast & Country Cottages 
cannot accept any responsibility for products or services offered by other businesses. Closing date for entries is 31st May 2017.

For more information about this competition and the fantastic prizes or to enter online 
visit coastandcountry.co.uk/crabfestcompetition2017 
or call 01548 843773.  Coast & Country Cottages is a South Devon based agency 
offering over 400 luxury self catering holiday properties exclusively in Salcombe, 
Dartmouth and the surrounding South Hams coast and countryside.

We are delighted to introduce the fabulous 2017 Salcombe 
Crabfest Competition, run by Coast & Country Cottages, to win 
a fantastic prize package.*  The package includes:

• £500 Coast & 
Country Cottages 
voucher to spend on 
a holiday in a self- 
catering property of 
the winner’s choice.

• Favis of Salcombe 
Shellfish Hamper 
plus a Taste of the 
West cook book

• Delicious Fudge 
Hamper from Roly’s 
Fudge, Salcombe.

• 3 course lunch at 
South Sands with 
sommelier-matched 
wines for two. Prize 
must be taken midweek.

• 4 x 500ml tubs of 
Salcombe Dairy 
Ice Cream, or a  
2 litre of your choice.

• £50 lunch voucher 
from The Oyster 
Shack, Bigbury.

• A fabulous Gin school 
experience for 2 to 
share at the Salcombe 
Distilling Co. 
including distilling your 
own 70cl bottle of gin.

• 10 litre (18 pints) 
polypin of ale, 
winners choice from 
Salcombe Brewery.

• New Leon Fast & Free 
book, by chef and 
food writer  
Jane Baxter.

The winner of this fabulous prize will be able to enjoy a relaxing break away 
and sample the culinary delights of the area. For more information about the 
festival visit salcombecrabfest.co.uk

The Rotary Club Of Salcombe
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Nr Salcombe  
South Devon  
TQ7 3DS 

Tel: 01548 561566  
info@soarmillcove.co.uk  
www.soarmillcove.co.uk

A little bit of what you fancy… is definitely good for you!

“Everything in moderation, including moderation”… The Soar Mill Cove luxurious afternoon tea with 
an array of delicious cakes, sandwiches, fresh scones, strawberries, home-made jam, and cream of 
course… we are sure Mr. Wilde would have approved.

Afternoon Tea

Salcombe Tea

£10pp

£16.50pp

AFTERNOON 
TEA AT THE COVE

AA★ ★ ★ ★ 

Love fresh coffee, but hate the mess -  
then try some Salcombe Brew!

. 
RNLI Salcombe will receive a donation from every sale made 

www.salcombebrew.co.uk 
Twitter: @salcombebrew  Facebook: www.facebook.com/SalcombeBrew 

20 October 2016 
7–10pm 

The Location 
1234 Main Street, Anytown, State ZIP 
www.example.com

Available as whole beans, ground coffee, 
individually wrapped coffee bags  

and Nespresso compatible capsules



Welcome to Matt Tebbutt 
Matt presents Food Unwrapped on Channel 4. Series eight 
of this award-winning food show is now in production. Matt, 
Jimmy Doherty and Kate Quilton, present the food and 
science series that travels the world to lift the lid on what’s 
really in the food we eat.

In addition he is the new lead presenter of Saturday Kitchen 
on BBC1. This 90-minute cookery show is broadcast live 
on Saturday mornings and is a well-established favourite 
on the BBC. Matt also presents Saturday Kitchen Christmas 
and Saturday Kitchen Best Bites, as well as being involved 
in a number of other TV productions over the years.  He is 
a regular contributor to Waitrose Kitchen magazine and 
other food publications. In July 2013 he hosted the cookery 
demonstrations at Buckingham Palace for the Queen’s 
Coronation celebrations.

Matt’s first solo cookbook, featuring all his favourite restaurant recipes was ‘Matt Tebbutt 
Cooks Country’. His more recent offering is ‘Guilty Pleasures’ – a selection of sweet and 
savoury indulgences in 130 easy recipes.

Matt has always loved cooking, and has 
worked with a number renowned chefs 
including Michelin starred chef, Marco Pierre 
White, working at The Oak Room and then 
The Criterion, as well as Bruce Poole, master 
of classic French food and leading advocate 
of affordable excellence, Sally Clarke and 
celebrated pioneer of non-stuffy, high quality 
food, Alastair Little.

Matt is a passionate exponent of Modern British 
cooking, using only the freshest, seasonal, 
locally sourced ingredients within honest 
recipes designed to highlight the quality of 
those ingredients.

For more information visit www.MattTebbutt.com 

Welcome to David Fitzgerald (Fitz)
David Fitzgerald, has been broadcasting on commercial 
radio since the 1980’s and is a currently broadcaster for 
BBC Radio Devon and a presenter for BBC Spotlight.

Working first at TSW and then Anglia Television, Fitz made 
the move to Sky News in the mid-1990s and was at the front 
of nearly every major newsworthy disaster for nine years. 
Fitz also writes for a number of local newspapers and has 
scripted TV favourites such as The Bill and Spitting Image. 
He’s also written a children’s book, A Nod from Nelson, with 
Falklands veteran Simon Weston OBE. 
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www.southhamsbrewery.co.uk     01548 581151   #BIGtastebrewery

We want equality for prawns - vote for the juice  
by picking up a pint of this summery ale wherever  

you see the sign of the King Prawn.

Simply summer in a glass.

*Please note: Absolutely no crustaceans were used or harmed in the making of this quality ale.

Crab Fest! No one told us.

SHB Crabfest Programme 2017 Final Art.indd   1 14/04/2017   08:49
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bakehousesalcombe.co.uk 

1 DAY ONLY OFFERS 

For some amazing offers on Designer      
Sunglasses  join us at the                                        

Salcombe CRABFEST                                           
Sunday 30th April 

Salcombe Eye Care 
84 Fore Street, Salcombe 01548 843207 

www.kingsbridgeeyecare.co.uk  

 K I N G S B R I D G E  
E Y E  C A R E  G R O U P  
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Recipe by Jane Baxter of Wild Artichokes
This tastes of a bright and peaceful morning in Koh Samui – or one of those smaller islands 
next door.
It’s a super-light omelette with a fi lling Pad Thai seasoning.  
 PREP TIME: 10 MINS COOK TIME: 10 MINS
 Juice of 1 lime
 2 tablespoons fi sh sauce, plus 2 teaspoons
 1 tablespoon palm sugar
 1 teaspoon tamarind paste
 1 teaspoon chilli sauce
 3 tablespoons rice bran oil
 1 garlic clove, crushed
 6 eggs
 A large pinch of white pepper
 200g white crabmeat
 50g beansprouts
 A handful of pea shoots
 ½ mouli, julienned
 50g toasted peanuts, chopped roughly
 A small bunch of chives, cut into 2–3 cm lengths

 2 tablespoons fresh coriander leaves
1. Mix together the lime juice, 2 tablespoons of fish sauce, the palm sugar, tamarind paste 
and chilli sauce to make your dressing. Set aside.
2. Heat 1 tablespoon of rice bran oil in a large non-stick frying pan or wok. Add the garlic 
to the pan and quickly stir-fry, then tip in the dressing. Bring to a simmer and cook for a 
few minutes, until the mixture has reduced and become syrupy. Take it off the heat and 
allow to cool.
3. Clean the pan, then heat the remaining oil. Whisk the eggs with the 2 teaspoons of fi 
sh sauce and the pepper. Pour half the eggs into the pan, tipping the pan to make a thin 
layer. Cook for 1 minute, then slide out on to a plate – do not turn it over. Repeat with the 
remaining egg mixture.
4. To serve, divide the crab between the omelettes and sprinkle with the beansprouts, 
pea shoots, mouli, peanuts and herbs. Drizzle with the syrupy dressing, fold the omelettes 
over, and slice each one in half.

Devon Crab Omelette
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This tastes of a bright and peaceful morning in Koh Samui – or one of those smaller islands next door.
It’s a super-light omelette with a fi lling Pad Thai seasoning. 

PREP TIME: 10 MINS    COOK TIME: 10 MINS

DEVON CR AB OMELETTE 

1. Mix together the lime juice, 2 tablespoons of fish sauce, the palm sugar, 
tamarind paste and chilli sauce to make your dressing. Set aside.

2. Heat 1 tablespoon of rice bran oil in a large non-stick frying pan or wok. Add 
the garlic to the pan and quickly stir-fry, then tip in the dressing. Bring to a 
simmer and cook for a few minutes, until the mixture has reduced and become 
syrupy. Take it off the heat and allow to cool.

3. Clean the pan, then heat the remaining oil. Whisk the eggs with the 2 
teaspoons of fi sh sauce and the pepper. Pour half the eggs into the pan, tipping 
the pan to make a thin layer. Cook for 1 minute, then slide out on to a plate – do 
not turn it over. Repeat with the remaining egg mixture.

4. To serve, divide the crab between the omelettes and sprinkle with the 
beansprouts, pea shoots, mouli, peanuts and herbs. Drizzle with the syrupy 
dressing, fold the omelettes over, and slice each one in half.

juice of 1 lime 

2 tablespoons fi sh sauce, plus 2   
 teaspoons 

1 tablespoon palm sugar

1 teaspoon tamarind paste 

1 teaspoon chilli sauce 

3 tablespoons rice bran oil

1 garlic clove, crushed

6 eggs 

a large pinch of white pepper

200g white crabmeat 

50g beansprouts 

a handful of pea shoots

½ mouli, julienned

50g toasted peanuts, chopped   
 roughly 

a small bunch of chives, cut into   
 2–3 cm lengths 

2 tablespoons fresh coriander leaves 

In the UK, we should eat 
more Devon crab. At the 

moment the bulk of it is exported 
from the country. Get your 
hands on it before it goes. 

GOOD MORNINGS24
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 See it Made! 
 at  Fore Street, Salcombe

This year is Roly’s Fudge 
30th anniversary! 

Pop in for a free taster

ACCOMMODATION | BREAKFAST | LUNCH | DINNER | DRINKS

THE FORTESCUE INN
TRADITIONAL PUB - RESTAURANT   

LOCAL PRODUCE - REAL ALES 

THE SHIPS BAR
 LIVE SPORTS - JUKEBOX   

POOL TABLE - LIVE MUSIC   

UNION ST, SALCOMBE - 01548 842868 -  WWW.THEFORTSALCOMBE.COM

OPEN 9AM TILL MIDNIGHT | FOOD SERVED ALL DAY



Paul & Adrian 
This local duo 
will be making 
a rare public 
appearance as 
they prepare 
for their 2017 
West Country 
tour which 
will end at a 

concert on St Martins, Isles of Scilly, in July.

Janet & John
With a mix 
of bluegrass 
and Cajun 
songs and 
tunes, this 
P l y m o u t h 
t w o s o m e 
has been 
d e l i g h t i n g 

Devon and Cornish audiences for many 
years. 

Gollywhoppers
“Gol lywhopper ”  
is the name given 
to the North 
American crane-fly. 
When they emerge 
they create the 
same sort of 
excitement as 

the autumn invasions of our own daddy-
long-legs. And you’ll be excited too by 
Andrew and Emily with their lively brand of 
American old time music variously played 
on fiddle, banjo and guitar.  

Rumpus
Hailing from 
Frogmore, Nigel & 
Sarah Sture will play 
some lively music 
on concertinas and 
melodeons from 
their vast repertoire 
of traditional tunes.
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Music Timetable 

10.00-10.45 Paul & Adrian
10.45-11.30 Janet & John
11.30-12.15 Gollywhoppers
12.15-01.00 Rumpus

13.00-13.45 Gollywhoppers
13.45-14.30 Rumpus
14.30-15.15 Janet & John
15.15-16.00 Paul & Adrian

Sponsored by Salcombe Distilling Company

Whitestrand 
2.00 pm  and 4.00 pm  All jazzed Up 
All Jazzed UP were formed in 2014 by James Billington (vocals, Simon Carter (keys), Steve 
Douglas (drums/percussion) and Peter Manfield (double bass/bass guitar/tuba etc.)  This 
line up taim to get toes tapping and hips rotating with arrangements of hits made famous 
by The Rat Pack, Michael Buble, Robbie Williams, Jamie Cullum and many more.

Sponsored by The Victoria Inn and The Kings Arms

The Quay Car Park
Music from 11am.  Vocalist organized by The Cove at Hope Cove and Rob Wheeler

We are delighted to be joined by a number of musical artists this year, they will be located 
outside the Salcombe Gin Distillery,  (Please note that all times are approximate).
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Waterside Properties

Salcombe Office...
... Specialising in the sale of Waterside & Country Homes in the South Hams

2 Island Square, Island Street, Salcombe TQ8 8DP
01548 843593
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Crabfest LM

30 November 2015 13:52:15

It’s true. We sold £200 million  
of South Hams property in 2016

Pinch yourself

01548 844 473   |   www.marchandpetit.co.uk
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 01548 550 400 sales@westcountrystoves.co.uk

CALOR GAS

 FOOD ESSENTIALS

Main Road
Salcombe

 01548 842889
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Crabtoids (Crab factoids)
l	The brown or edible crab’s Latin name is  
 Cancer pagurus
l		They are commonly found in the   
 North Atlantic Ocean, North Sea, and  
 occasionally in the Mediterranean
l		It is the heaviest British crab with a  
 reddish-brown colour, having an oval  
 carapace (shell) with a characteristic “pie  
 crust” edge and black tips to the claws
l		A mature adult may have a shell/  
 carapace width of up to 25 cm (10 in)  
 and weigh up to 3 kg (6.6 lb)
l		Crabs moult twice a year when they’re  
 young – and grow roughly 1/3 bigger  
 each time – they shed the hard shell, and  
 have a spongy body for a while until that  
 hardens
l		As food, male edible crabs are referred  
 to as cocks and females as hens 
l		Cocks have more sweet white meat;  
 hens have more rich brown meat
l		The brown crab can live for up to 100  
 years but average age is around 25 to 30  
 years, and sexual maturity is reached  
 after approximately 10 years, but can be  
 as early as 3 to 4 years
l		The shape of the abdomen can   
 determine the sex of a brown crab; the  
 males are narrow and the females are  
 broad and rounded for carrying eggs
 Brown crab does so well off the south  
 west coast due to the nutrient rich water
l	 C. pagurus is a nocturnal predator,  
 targeting a range of molluscs and  
 crustaceans
l		The main predator of Cancer pagurus is  
 the octopus, which will even attack them  
 inside the crab pots that fishermen use  
 to trap them

l		It is the subject of the largest crab  
 fishery in Western Europe, being the  
 most commercially important crab  
 species in Western Europe, with more  
 than 60,000 tonnes caught annually  
 of which more than 70% was caught  
 around the British Isles

LIFE CYCLE 
l	 Reproduction occurs in winter; the male  
 stands over the female and forms a  
 cage with his legs protecting her while  
 she moults.  Internal fertilisation takes  
 place before the hardening of the new  
 carapace
l	 After mating, the female retreats to a pit  
 on the sea floor to lay her eggs. Between  
 250,000 and 3,000,000 fertilised eggs  
 are held under the female’s abdomen  
 for up to eight months until they hatch
l	 Juvenile crabs settle to the sea floor  
 in the intertidal zone, where they   
 stay until they reach a carapace width of  
 60–70 mm (2.4–2.8 in) and then migrate  
 to deeper water
l		They prefer to live on mixed coarse  
 grounds, mud and sand from the  
 shallow sublittoral to depths of about  
 100 metres (330 ft)
l	 Most of the edible crabs caught by the  
 British fleet are exported live for sale in  
 France and Spain
l	 It is illegal to catch “berried” crabs  
 (females carrying eggs), but since  
 ovigerous (egg-bearing) females remain  
 in pits dug in the sediment and do not  
 feed, it is unusual for them to be caught
l	 Minimum landing sizes (MLS) for C.  
 pagurus are set by both the European  
 Union technical regulations and by the  
 UK government. Around Devon,   
 Cornwall and the Isles of Scilly, there  
 is a separate MLS for males (160 mm or  
 6.3 in) and females (140 mm or 5.5 in)
l	 The Norwegian catch is 8,500 tons  
 annually, compared to 20,000 tons in the  
 United Kingdom, 13,000 tons in Ireland,  
 8,500 tons in France, and a total 45,000  
 tons globally

CRABBY FUN FACTS



 www.salcombecrabfest.co.uk 21

Buying live crab and lobster:

* Always look for a lively crab or lobster  
 and check where it’s from, South Devon  
 has some of the best crab and lobster  
 in the world so avoid imported seafood  
 where possible. 
* Pick up the crab, it should feel heavy for  
 its size, if not it is probably empty and  
 will have very little brown meat, make  
 sure the tail flap underneath is tight to  
 the body, a hanging tail is a sign of a  
 crab on its way out. 
* The same applies to lobster, pick it up  
 and feel the weight, a good live lobster  
 will probably flap about unless it’s very  
 cold. 

Buying cooked crab and lobster:
* Ask when it was cooked, where it’s  
 from and how it was cooked.   
 Cooked crabs have a fairly short shelf  
 life so ideally buy one cooked that day,  
 make sure it was chilled quickly and  
 keep it chilled until you eat it. 
* Again picking up a cooked crab gives  
 you a good idea of the quality, it will  
 lose a small amount of weight when  
 cooked but should feel heavy. Tip it face  
 down to ensure its not just full of water.  
 The same rules apply to lobster just look  
 for a bright looking, clean smelling crab  
 or lobster. 

Buying picked crab meat:
* Picked crab meat is a minefield with crab  
 meat from abroad, mass produced, crab  
 meat removed with high pressure air  
 and crab meat that is missing the best  
 bits like claw and leg meat. 
* Try to buy fresh unpasteurised totally  
 hand-picked meat if you can, your  
 crab meat should be full of large   
 lumps of fantastic meat, it   
 should be reasonably dry not wet  
 and above all should have a   
 fantastic taste. 
* Hand-picked crab meat is a truly   
 amazing ingredient so buy the   
 best and you can’t fail to produce  
 a truly amazing meal. 

Cooking a crab: 
* To cook a crab you have to first dispatch  
 it quickly and humanely, there are  
 many methods from stunning to freezing  
 and bringing to the boil, I think the  
 quickest method is to use a large spike  
 like a clean screwdriver or skewer and  
 insert it quickly into the hole under the  
 tail flap and then again into the front  
 above the mouth. This renders the crab  
 dead very quickly, then place the crab  
 face down to drain any excess liquid  
 which ensures a good thick brown meat. 
* Bring a large pan of salted water to the  
 boil (salted to taste like sea water) and  
 cook the crab for 15 mins for a small one  
 and 20 mins for a crab over 1kg. Once  
 cooked drain the crab again face down  
 and chill quickly before eating. 

Cooking a lobster:
* Lobsters should first be put into a very  
 cold fridge or freezer for an hour or two  
 which puts it to sleep. If boiling they can  
 then be cooked for 15mins for a small  
 and 20 mins for a larger one. 
* Most importantly the easiest way to  
 do all of the above is to find a reliable  
 company catching and supplying fully  
 traceable crab and lobster, cooked by  
 chefs and hand-picked with care and  
 supplied six days a week! 

Crab and lobster buying tips by Favis of Salcombe
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01548 706 706
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Salcombes one stop shop for marine services, Nauticalia and clothing

Call us- 01548 842094
Email us - info@salcombe-sailing.co.uk

or
Visit us - Island Street, Salcombe.

www.salcombe-sailing.co.uk

Coastal Leisurewear, Exclusively Salcombe
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Hand dived Scallops picked from 
the South Hams coastline, 

Paired with the  nest wines and 
Prossecco Italy has to offer. 

Call - 01548 859 246
Email - Info@devilschoice.co.uk
Visit - www.DevilsChoice.co.uk

For availability and delivery information.

Fine Italian wines, Deliciously
Fiendish Proseccos and
Diver collected shelllsh.

What more could you want? 

Call - 01548 859 246
Email - Info@devilschoice.co.uk
Visit - www.DevilsChoice.co.uk

For availability and delivery information.
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Crab croquettes with mustard and parmesan and a 
smoky paprika mayo
Recipe - by Tom Bunn for Favis of 
Salcombe
Ingredients: 

100g white crab meat
100g brown crab meat
200g mashed potato 
50g parmesan cheese finely grated
1 tablespoon english mustard
Salt and pepper
2 eggs beaten
1 bowl of flour
1 bowl of panko (or breadcrumbs)

Mix all the croquette ingredients and form the croquettes into thumb sized portions; then 
flour, egg and panko and place in the fridge.
Smoky paprika mayo:

1 cup mayonnaise, 2 teaspoons of smoked paprika, 1 pinch of cayenne pepper,     
Juice of half a lemon

Mix the lemon juice, paprika and cayenne pepper and stir into your mayonnaise.
Deep fry the croquettes in hot oil for two minutes or until golden brown and serve with 
the smokey paprika mayo.

Crab Pasty  
from award-winning Favis of Salcombe
Recipe - by Tom Bunn for Favis of Salcombe  

Ingredients: 
150g white crab meat  
150g brown crab meat
100g diced par-cooked potato  
1 glass dry white wine
1 dash sherry  
1 banana shallot finely diced
2 star anise  
1 table spoon English Mustard
1 pint of double cream  
50g grated parmesan
1 egg for eggwash
Good quality puff pastry (10cm rounds 
if possible).

Method: Reduce the wine, sherry, shallots and star anise until nearly all the liquid has 
gone, add the mustard and cream and reduce again by one third, add the parmesan 
and leave to cool. 
Fold in the potato and crab meat and refrigerate. 
Add 1 large tablespoon to each puff pasty round, fold over and crimp shut with your 
thumb or a fork, brush over and crimp shut with your thumb or a fork, brush with beaten 
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Charities Supported  
The Salcombe Crabfest 2017 principal charity for 2017 is 
First Responders.  

First Responders are volunteers 
from across the South West who 
attend emergencies within the 
local community.  Sometimes the 
difference is providing reassurance 
prior to the arrival of an ambulance, 
an extra pair of hand to assist the 
ambulance crew, sometimes it is 
saving someone’s life. 

As well as basic first aid kit they carry 
automated external defibrillators (AEDs) 
and are trained and equipped to provide 
oxygen therapy.

Funds raised from Salcombe Crab 
Festival 2017 will be donated to the First 
Responders.

During 2016 the inaugural Festival raised 
over £10,000 for a number of local 
charities including The Salcombe Young 
Centre, The Fisherman’s Mission, for a 
Defibrillator to be installed on the Fish 
Quay in Salcombe. Plus we were able 
to match fund two night landing sites in 
Salcombe and Malborough for the Air 
Ambulance.

Serving Our Community - Making A Difference
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We look forward to seeing

you at the Salcombe

Crabfest

10 Market Street, Salcombe - 01548 843952
charleshead.co.uk
Also in Kingsbridge
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Although both the Dutch and the Italians lay 
claim to the introduction of ‘genever’, the 
forerunner to gin, it is generally accepted it 
was a Dutch scientist who invented it in the 
1600s when formulating juniper berry oil as 
a medicine, which was added to distilled 
spirit along with botanicals to make it more 
palatable. It was so palatable, that cases 
of reported illnesses soared as the masses 
tried to acquire this genever that was only 
available in pharmacies. The demand was 
so high that numerous small distilleries 
emerged and a non-medicinal version was 
born.

The spirit’s introduction to the UK came 
about through the Thirty Years War from 
1618 to 1648, where English troops fighting 
alongside Dutch soldiers noticed they 
were extremely courageous in battle. This 
bravery was attributed to the calming effect 
of the genever that they sipped from small 
bottles hanging from their belts. As English 
soldiers returned home from the war, news 
spread of this genever, which became 
highly sought after.

Ascending to the English throne in 1689 
in what is known as the Glorious Revolution, 
William of Orange made a series of 
statutes, actively encouraging distillation 
providing the spirits were produced from 
home-grown English corn to reduce the 
reliance of imports of grape based spirits 
from France. Spirit prices dropped and 
heavier taxes on beer further increased the 
demand for what became gin, resulting 
in unregulated production using poor 
quality grain.  Anyone could distil by simply 
posting a notice in public and waiting 10 
days for approval. If only it was still that 
easy! At the time genever was a fashionable 
drink amongst the upper classes imported 
from The Netherlands and with the lax 
regulations, poor Londoners sought to 
imitate genever, creating their own version 
which became known as gin.

Although the gin sector has seen huge 
growth in the last 5 years, the annual 
consumption in the UK is still a fraction of 
what it was in the 18th century. This gin-
fuelled craze and the problems caused 
through the excessive drinking of a poor 
quality and often dangerous spirit that 
sometimes used turpentine in place of 

juniper, was immortalised in Hogarths now 
famous 1751 etching ‘Gin Lane’.

The spirit we know and love bears little 
resemblance to the often overly sweetened 
bath tub gin produced back then. Once 
the government of the day began to 
get control of the initial gin craze, so too 
the quality of the spirit slowly improved, 
with professional distilleries opening in 
London and other cities around the UK. 
The introduction of the Coffey continuous 
still allowed the production of a far higher 
quality spirit with fewer impurities and led 
to the introduction of ‘London Dry’, a style 
of gin we enjoy today, that allowed the use 
of more delicate botanicals whose flavour 
was not overpowered by the harsh spirit.

The humble G&T only came into 
existence as a result of the British Empire 
expanding, being introduced by the army 
of the British East India Company. In India 
and other tropical regions, malaria was a 
persistent problem. In the 1700s, a Scottish 
doctor, Georgen Cleghorn discovered 
that quinine could be used to prevent and 
treat the disease. Quinine is very bitter, so 
British officers in India took to mixing it with 
water, sugar and limes in order to make the 
drink more palatable. As soldiers in India 
were already given a gin ration for ‘Dutch 
Courage’, the gin was mixed with the quinine 
concoction and the G&T was born.  Since it 
is no longer used as an antimalarial, tonic 
water today contains much less quinine and 
is usually sweetened and consequently less 
bitter. 

Other medicinal drinks soon followed, 
many of which form the basis of traditional 
gin cocktails still available today. Pink Gin 
for example, popular with sailors for years, 
uses angostura bitters that help settle the 
stomach and are said to help with sea 
sickness.

The Victorian era saw the introduction 
of more exotic cocktails, with spices such 
as nutmeg brought back from all corners 
of the Empire and used in cocktails such as 
the Gin Flip.

Between the first and second world wars, 
gin reached the height of sophistication, 
where cocktail parties replaced stuffy dinner 
parties and bar tenders became the stars 
of their day. Gin brands gained notoriety 

Dutch Courage – a brief history of gin
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and endorsement from landed gentry and 
royalty alike, with the young Queen Mother 
introducing gin to the Windsor family.

Gin’s popularity began to wane in the 
1960s and 1970s with the spirit being 
seen as untrendy and something only your 
mother drank, before gaining popularity 
in the late 1980s with the introduction of 
Bombay Sapphire in 1987. This invigorated 
the ailing category and paved the way for 
the new brands we see on the market today.

Through clever branding and positioning 
they cemented themselves at the time as 
a luxury brand and the iconic blue bottle 
is recognisable around the world. The gin 
itself, however, was a tweak to the original 
gin recipe developed in 1761, with the 
addition of two botanicals; grains of 
paradise and cubeb, the latter providing 
the fruity spice and slight menthol notes in 
Salcombe Gin ‘Start Point’.

Like the craft beer movement, the craft 
gin movement started in the US in the early 
noughties before being kick-started in the 
UK in 2009, with Sipsmiths opening the first 
distillery in London for 200 years. This took 
a two-year battle with HMRC, with Sipsmiths 
challenging the minimum permitted still 
size, a law that dated back to the 1750s 
that was intended to prevent people 
from distilling their own spirit in a readily 
transportable still and thus avoid paying 
applicable duties. With Sipsmiths up and 
running, others soon followed, contributing 
to gin sales breaking the £1 Billion mark in 
2016.

So why the gin boom? With an increasing 
public interest in the food and drinks 
category, gin with its vast array of possible 
flavours and aromas, using an increasingly 
bewildering array of botanicals, is the 
perfect spirit for people to explore. More 
accessible than whisky, with very few rules, 
distillers have been able to create a new 
wave of gins that capitalise on our country’s 
rich history of gin production. It is a spirit 
that appeals to both sexes and can be used 
to create stunning cocktails at home with 
minimum effort. With the current trend, 
led by the Spanish for specialist glasses 
and amazing garnishes, interest in the gin 
category shows no signs of slowing down.

Like many premium products, the 
discerning public are increasingly interested 
in provenance, quality and experiences. 

The story behind the product needs to 
be of interest, true and resonate with the 
consumer. At the same time, the consumer 
is becoming increasingly educated and 
through a willingness to try new products, is 
able to identify a quality well-made gin. The 
quality of the liquid in the bottle is therefore 
of vital importance. An attractive bottle 
and label may tempt a consumer to try a 
product, but it is the quality of the liquid 
that will get them coming back for more.

The craft gin distillers, unconstrained 
by rules, procedures, and process driven 
efficiencies, can create a spirit that is more 
often than not, of a higher quality, with a 
deeper concentration of flavour than mass 
distilled gins. Many craft distillers use time 
honoured but inefficient techniques, such 
as the one-shot method that results in a 
spirit that is not overly dominated by the 
taste and aroma of pure alcohol. The use of 
fresh citrus peels for example, as opposed 
to dried peels, used by most big brand 
mass produced gins allows the very best of 
the essential oils to be captured, resulting 
in a brighter spirit. Quite simply you can 
clearly taste the difference between a 
lovingly hand-crafted gin, distilled per time 
honoured traditional techniques, and a gin 
produced on an industrial scale.

The attention to detail can often border 
on obsessive for many craft distillers, but 
then again gin, or at least the best gins, are 
luxury products first and foremost and craft 
gins second, that should excite and satisfy 
in equal measures. It’s the little things that 
make all the difference.

Although the craft players will never really 
challenge the corporate multinationals, 
accounting for less than 10% of the market, 
we can enjoy challenging their status, 
and developing a real connection with 
consumers that they can only dream of.

When you next pour yourself a ‘Salcombe 
& Tonic’, it is worth considering that you are 
drinking the most British of drinks, a piece 
of history hundreds of years in the making, 
that has a real sense of place and occasion. 
As Sir Winston Churchill famously put it, 
‘Gin has saved more Englishmen’s lives and 
minds than all the doctors in the Empire’.

Angus Lugsdin
Co-Founder & Director
Salcombe Distilling Co.
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K I N G S B R I D G E
01548 855655 
Kingsbridge@bartons.co.uk

T O T N E S
01803 847777 
Totnes@bartons.co.uk

B R I S T O L
01179 256000 
Bristol@bartons.co.uk

P LY M O U T H
01752 675740 
Plymouth@bartons.co.uk

• Company & Commercial
• Residential Property
• Dispute Resolution
• Private Client
• Marine Law
• Family

Distinguished legal services
bartons.co.uk

Specialists in  
waterfront property 
and marine litigation
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Camping • Glass
Chandlery • Locks

Fishing • Keys
Gas • Timber

DIY • Hardware

Salcombe DIY
Island Street

Salcombe TQ8 8DP
Tel: 01548 843623

Maintenance
Design

LanDscaping
tree surgery

Beach Walk • 9 Beadon Road
 Salcombe • Devon • TQ8 8LX

Salcombe 07875 594911
bayleaf-gardening co.uk

The Award Winning Artisan

Full on Flavour
Salcombe • Kingsbridge • Frogmore

Tel: 01548 531236
e: dartfinefood@btconnect.com

www.dartfinefood.co.uk01548 854888
www.salcombebrewery.com

Why not visit our 
brewery shop at:

Unit 2M South Hams 
Business Park
Churchstow

Kingsbridge, TQ7 3QH
Monday-Friday 10am - 4pm
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Sea food, Sea view, See friends

01548 845900  
SALCOMBE | BOLT HEAD | TQ8 8LL

WWW.SOUTHSANDS.COM

Hotel & Restaurant



On a good low tide, just have a 
look underneath the East Portlemouth 
ferry jetty on the Salcombe side – look 
closely for blobs of fluorescent colour – 
those little blobs are jewel anemones, 
they’ll be closed up waiting for the 
return of the next tide but you’ll see the 
colour at least. They feed on the tide’s 
rich soup of seawater plankton using 
their tentacles … with baubles on the 
end! From the same point, look down 
towards the open sea and you’ll see 
the long green leaves of the eelgrass 
or seagrass, a true flowering plant that 
supports a real marine jungle of life 
just here off the shore. The denizens 
of which include our native seahorses 
but don’t expect to see them, their 
powers of camouflage for an animal up 
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Salcombe owes much of this specialness to its waters and geography - for 
its success as a crab-fishing port, wet watersports and holiday destination, 
harbour, bustling town and right on its very doorstep, a rich, thriving and 
colourful marine nature reserve too! Reading this in Salcombe? … you are 
right now, within a mile of coral, sponges and fish so colourful that some 
would disbelieve their existence locally; an area within which scientists 
and naturalists found 1109 different species of animal, plant and seaweeds 
during a 24hrs BioBlitz survey event in September 2015.

How much do you love Salcombe?

Seagrass

Bispiral Worm

to 15cm long verge on disbelief; I’ve 
had reports from divers that seahorses 
have almost melted away in front of 
their eyes!

Further up this special estuary, 
where the tides are forced to squeeze 
through between the Snapes and 
Scoble Points, underwater cliffs that 
extend right down to the seabed at 
10+m on both sides, support colourful 
‘sponge-gardens’, solitary corals and 
exotic marine worms. And just south of 
there are warrens of angular crabs that 
burrow rabbit-like in the underwater 
sand dunes just in the mouth of 
Southpool Creek.

Further into the creeks where 
the conditions are more classically 
estuarine, extensive mudflats support 



colossal numbers of worms, shrimps 
and shellfish; that in their turn support 
large tidal migrations of feeding 
wading birds and fish.

This is truly a very special place, an 
Area of Outstanding Natural Beauty 
not just for the crabs but us too – an 
area that feeds us in so many ways, 
our appetites, our health and our 
wellbeing. Taking your time to enjoy 
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Sponge Garden

Snakelocks anemone

it, respect it and care for it is a real no 
brainer!

Pick up a local guide or leaflet and 
find out more.



Open for Morning Coffee, Light Lunches and Delicious Devon Cream Teas 

Dine in our newly refurbished Trevilder Restaurant 

Superb food with fine dinning in the award winning Two AA Rosette  

restaurant, with a delicious A La Carte menu. 

Open daily for Dinner and Sundays for a fantastic traditional roast lunch. 

Get Ready for summer and visit our Voyage Spa  

Indoor swimming pool, hydrotherapy pool, laconium,  

steam room, sauna , fitness studio and Decleor beauty rooms,  

   Come and see us soon 
   

         Owned and managed by the Grose family since 1896 
 Near Kingsbridge and Salcombe, South Devon, TQ7 3NN 

01548 560382 enquiries@thurlestone.co.uk  
 www.thurlestone.co.uk 
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Recipe by Matt Tebbutt 
10 young courgettes sliced on the angle, with flowers where possible
200g Arborio rice
125ml white wine or vermouth
1 garlic clove smashed
2 tablespoons chopped dill
1 white onion diced
1 small fennel bulb diced
1.5 ltrs of hot fish or light chicken stock
75g unsalted butter
1 large spoon of crème fraiche
250g white crab meat
200g brown meat
1 lemon to squeeze
Extra virgin olive oil

In a large shallow sided pan, throw in the onion, garlic clove & fennel along with a glug of 
olive oil. Season with salt & cook for 5 - 10 mins to soften.
Add the rice & stir about to coat the grains in the olive oil. Give it 1 min in the pan without 
any liquid, then add the wine & allow the rice to absorb it all before following it with one 
ladle of the hot stock.
Continue to add the hot stock, bit by bit, for about 15 mins. At this taste the rice, it should 
still have a bite to it. Now chuck in the sliced courgettes and stir through, reserving the 
flowers for the end.
Just before serving stir in the butter, brown & white crab meat. Add the spoon of crème 
fraiche & the lemon juice. The risotto may need a little more salt. Add the courgette flowers 
roughly chopped & the dill. Taste & serve.  

Matt Tebbutt    www.MattTebbutt.com 

Risotto of courgette and crab
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01647 434068
helpfulholidays.co.uk

Feefo Gold Trusted
Merchant 2016
Sunday Times Editor’s 
Award Winner 2013

HOLIDAY COTTAGES
CHECKED OUT BEFORE YOU CHECK IN
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RYA TRAINING & WATER SPORTS

SEA-N-SHORE
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RIB RIDES AND SEAL SAFARI’S

RYA Power Boat Courses
Beginner to Advanced
RYA VHF Marine Radio with DSC
RYA First Aid
RYA Day Skipper, Yacht Master
Coastal Skipper

Coasteering by land or RIB

Private Hire of 8 or 12 man RIB
75 min 007 Adrenalin fast rib ride: Seals,
Lighthouse, Ruined village, wrecks.
Need a min of 8 people on each trip

RYA TRAINING CENTRE

RIB RIDES

RIB COASTEERING

www.sea-n-shore.com
ali@sea-n-shore.com
01548 842276 07713 745609

Group Water skiing
Group Wakeboarding
Group Banana riding
Group parties

We are in Whitestrand 
Carpark all day today, 
come and say “Hi”

BANANA RIDES & WAKEBOARDING
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About Us and Our Sponsors 

The Rotary Club of Salcombe
We are a small group of business people 
whose aim to raise monies for local and 
national charities under the banner of 
The Rotary Club.  We feel that this has 
the potential to be very worthwhile event 
which will promote local tourism and the 
fishing industry in aide of local charities that we are very pleased and proud to help.

Favis of Salcombe
Favis of Salcombe has been providing the best quality 
Brown Crab and Blue Lobster to some of the Uk finest 
hotels and restaurants since 1972.  Winners of three 
2016 Taste Of the West Gold Awards.

For more information visit: http://favis-os.com/

Coast & Country Cottages
Coast & Country Cottages are three-times British 
Travel Award winners, receiving the accolade of Best 
UK Holiday Cottage/Self Catering Holiday Booking 
Company (small) for the third consecutive year in 
2016. The locally based agency are delighted to offer 
around 400 holiday properties exclusively in Salcombe, 
Dartmouth and the surrounding South Devon coast and 
countryside.

For more information visit:  www.coastandcountry.co.uk

Thank You
The Rotary Club of Salcombe would like to thank all sponsors, advertisers, 
exhibitors and patrons for making our second Crabfest event possible.  We would 
like to thank Deb Ward and the team from Salcombe Tourist Information Centre, 
Beshlie Poole from South Devon and Channel Shell Fishermen, Tom Bunn, Paul 
Rossiter, Soar Mill Cove Hotel, Salcombe Town Council, Axle Tramps Car Club, The 
Cove Café, Nick Walker Printing Ltd.

The Rotary Club of Salcombe
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Join us for hassle free boating in Salcombe

∧ sales
∧ servicing
∧ storage

∧ moorings
∧ marine fuel
∧ brokerage

∧ finance available
∧ Boston Whaler 
  main dealer 

www.yeowards.com

14 Island Street, Salcombe
South Devon, TQ8 8DP

leave your worries on the shore
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PAUL THOMAS
ORIGINAL ARTWORK & PRINTS OF 

SALCOMBE AND THE SOUTH HAMS 

COMMISSIONS WELCOME
07791 696660

paulthomascartoons.co.uk
COME AND SEE MORE OF PAUL’S WORK AT THE SALCOMBE CRAB FESTIVAL

paulthomascartoons@gmail.com

 www.salcombecrabfest.co.uk


