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Proud sponsors of
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Beautiful holiday homes
Stunning locations
Award-winning service
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.
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2

www.salcombecrabfest.co.uk

Welcome to Salcombe Crabfest 2018. We
hope you have an enjoyable day out with
your friends and family at this unique
festival, now in its third year. The event
celebrates crab and all things seafood, it
is an opportunity for you to see over 60
exhibitors and raise valuable money for
local charities.
The Festival is bigger than ever this year, and
continues to be run by a local team of volunteers
from the Rotary Club of Salcombe and is sponsored
by Coast & Country Cottages, Salcombe Distilling
Co and Favis of Salcombe.
This year the money raised will be donated to
the Hope Cove Life Boat charity, an independently
operated Lifeboat service and will also be used to
provide essential equipment to the RNLI crew in
Salcombe and towards the important work of the
Spring Intensive Care Charity (visit their stand at
Whitestrand) which supports the Intensive Care
Unit at Derriford Hospital.
There is so much for you to see today, the
event will be officially opened at 10.00am by
renowned chef, Matt Tebbutt from BBC’s Saturday
Kitchen.
Visit our demonstration kitchen organised by
Tom Bunn, Cornish Farm Produce and Jeremy
Wright in Creek Car Park with special talks and

live demos through the
day from chefs including
Jane Devonshire (winner of
MasterChef 2016), Jane Baxter, Freddy Bird and
Mitch Tonks to name just a few. (Find the event
timetable on pages 4/5).
International award-winning photographer,
Martyn Norsworthy will be on hand today
to photograph the event. Visitors can enjoy a
fascinating range of activities including crab pot
making, live music, with exhibitors positioned
from Creek Car Park, along Island Street towards
Whitestrand. Children’s activities including crafts
and face-painting courtesy of Coast & Country
Cottages will keep younger visitors entertained.
Favis of Salcombe will be offering some delicious
crab for you to enjoy and Salcombe Distilling Co
have distilled a fabulous Salcombe Crabfest gin for
the event.
Last year we were able to donate over £10,000
to local charities including purchasing a new car for
The First Responders, whose volunteers work
tirelessly across Hope Cove and Salcombe.
We hope that you will enjoy Crabfest 2018
and we would welcome any feedback about your
visit. Email us: salcombecrabfest@gmail.com with
any comments and please remember to follow us
on Facebook: SalcombeCrabfest.

© Copyright 2018 The Rotary Club of Salcombe. Front Cover Photograph: Martyn Norsworthy Photography.
Contributors: Kate Treleaven, Coast & Country Cottages, Gone Crabbing, Graham Phillips, Anna Turns.
Programme: Nick Walker Printing Limited.
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Order of the day

		Music

sponsored by and hosted at Salcombe Holiday Homes

		

		
10.00 – 10.15 Crabfest opened by Matt Tebbutt, Creek Car Park
12.00 – 12.45 The Great Crabfest Bake Off
		 Judged by Matt Tebbutt and Jane Devonshire
		

2.30 – 2.45 Soar Mill Cove Hotel Omelette Challenge
		
With Matt Tebbutt and Mitch Tonks
		
sponsored by Soar Mill Cove Hotel
6.00 Event Close
Photo: www.norsworthyphotography.com

		

10.00 – 11.00
11.00 – 12.00
12.00 – 1.00
1.00 – 2.00
2.00 – 3.00
3.00 – 4.00
4.00 – 5.00

10.30 onwards Outside Salcombe Gin
		
Paul & Adrian
		 alternating with Janet & John
11.00

		

Outside TOFS

sponsored by The Cove

Outside TOFS

Three Doors Down

2.00

Whitestrand

All Jazzed Up

4.00

Whitestrand

All Jazzed Up

		
		

sponsored by TOFS
sponsored by The Victoria Inn
sponsored by The Victoria Inn

4.00 Creek Car Park
		
Ben Carr’s Open Mic session featuring local artists
		

sponsored by The Cove

Paul & Adrian

In the wind and drizzle
that
was
Crabfest
2017, they delighted
the crowds with their
cheerful music and song.
Stop and listen awhile as
you sample a cracking
gin cocktail.

Janet & John

With a mix of bluegrass
and Cajun songs and
tunes, this Plymouth
twosome has been
delighting Devon and
Cornish audiences for
many years.
Photo: www.norsworthyphotography.com
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Gollywhoppers

sponsored by TOFS

2.00

		

Joseph Robinson, Wild Artichokes
Jane Devonshire, MasterChef Champion 2016
Allister Bishop, South Sands Hotel
Matt Tebbutt (TV Chef) and Mitch Tonks (The Seahorse)
Andy Richardson, The Oyster Shack
Jane Baxter (Wild Artichokes) and Matt Tebbutt (TV Chef)
Freddy Bird, Bristol Lido and Thames Lido

sponsored by Salcombe Gin

11.30 onwards Inside Salcombe Gin
Rumpus
		
sponsored by South West Foreign Exchange
1.00 Outside TOFS
Gollywhoppers
1.00 Creek Car Park
		
Ben Carr’s Open Mic session featuring local artists
		

		 Chef Demonstrations Creek Car Park

Photo: www.norsworthyphotography.com

T imetable of Special Events

‘Gollywhoppers’

‘Gollywhopper’ is the
name given to the
North American cranefly. 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.

www.salcombecrabfest.co.uk
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Matt Tebbutt
Chef and Television Presenter
What have you been up to most recently?
I’ve been away in China filming a special for
Channel 4’s Food Unwrapped.
How is the rest of your year shaping up?
I’ll be busy with Saturday Kitchen most weeks,
away who knows where every week with
Food Unwrapped and two other shows one around Europe, the other through Africa.

Sponsors of
Salcombe Crab Fest 2018

What are your most memorable food
moments? Making toad in the hole with my
nan aged about 5 and eating in little French
bistros as a kid - snails, garlic, fish soup, frogs
legs etc. I first ate crab on holiday in France
too. I loved the hands-on mess it makes and
the rewards it gives you when you eventually
break it down!
What’s your favourite way to eat crab?
Either cold, dressed and refined or cracked
and whole, Singapore style. A hot crab
omelette or chilli linguini.
When did you know you wanted to become
a chef? When I was in university - a shift of
gear away from an RAF career!
Best piece of advice you’ve ever received...
Know your limitations and cook within them.
Not everyone can be Raymond Blanc!
Most important decision you’ve made during
your career... To jump in feet first and say yes
to telly when it came knocking.
Do you have any unfulfilled ambitions? Not
really. I’m having the best time right now.
What keeps you motivated?
My mortgage! My family ... and a healthy spirit
of adventure.
What is the most effective way to inspire
people to cook at home? Keep it simple and
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never try and replicate restaurant food. It
will usually end in tears. Don’t worry about
messing up, it’s how you’ll learn. Remember
it’s just food, nobody’s going to die ... unless
you reheat rice badly, then they might!
Last restaurant you ate at?
Le Manoir, Oxfordshire. But that was a one
off. It’s not usually that posh! Before that it
was chickens feet skewers in Beijing.
Last thing you cooked for yourself? Roast
saddle of lamb with tarragon and anchovy.
Most unusual thing you’ve ever eaten?
Cows udders in Morocco or duck tongues
in China.
Favourite ingredients or kitchen gadgets?
Smoked paprika and siraccha chilli sauce,
and a Microplane grater.
Is there anything in your fridge or freezer
that might surprise people? Not really!
Fab ice lollies? Frozen lemons for grating.
And finally... I burnt soup once and told
everyone it was smoked!
matt_tebbutt
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A Fishy Business
Art by Scot t Colton
Artisan Chocolates Devon
Bell & Loxton
Big Pan Parties
Bounce Around SW
Bumble Pop
Chanburys Wood Fired Pizza
Charles Head
Cherry Tree Preserves
Coast & Country Cottages
Cootealicious
Debussie Boutique
Derriford Intensive Care Unit
Devon Wildlife Trust
Dupere Design
Emma Nichols Art
Favis of Salcombe
Glastonbury Cheese
Gone Crabbing
Hook Line & Fishfinger
Hunt’s Cider
Kingsbridge Eye Care
Kingsley Smythe
Kubis Silk
Lemon Jelli
Louise Scammell Printmaker
Maavico
Marchand Petit
Mays & Green
My Little Hampstead Design
National Coastwatch
Paul Thomas
Plastic Clever Salcombe
Pretty Local
Real Speed
Riverford Organic Farms Limited
Rolys Fudge
Rose Farm Hog Roast
Royal Society for the Protection of Birds
Rudds Wellies
Salcombe Brew Coffee
Salcombe Brewery Company
Salcombe Dinghy Sailing
Salcombe Gin Company
Salcombe Holiday Homes
Salcombe Maritime Museum
Salcombe Meat Company
Sea-n-Shore
Sharpham Wine & Cheese
Soar Mill Cove Hotel
South Devon & Channel Fishermen
South Devon AONB
South Devon Chilli Farm
South Devon Pizza Company
South West Water
Surf ‘N’ Turf Kitchens
The Art of Enamel
The Bake House
The Bakery Frogmore
The Cove
The Devon Beach Company
The Oyster Shack
The Wooden Fish
Turning Point
Vincent Trading
Wessex Pastry
Wet Bristol Marine
Wafel Lust

www.salcombecrabfest.co.uk

www.afishybusinesssalcombe.co.uk
www.artisanchocolatesdevon.co.uk
www.bellandloxton.co.uk
www.bigpanparties.co.uk
ww.bouncearoundsw.co.uk
www.bumble-pop.co.uk
www.chanburyswoodfired.com
www..charleshead.co.uk
www.cherrytreepreserves.co.uk
www.coastandcountry.co.uk
www.cootealicious.com
www.debussie.com
www.springintensivecare.org
www.devonwildlifetrust.org
www.duperedesign.com
www.favis-os.com
www.glastonburycheese.com
www.gonecrabbing.co.uk
www.huntscider.co.uk
www.kingsbridgeeyecare.com
www.kingsleysmythe.com
www.lemonjelli.co.uk

The Rotary Club Of Salcombe

We are delighted to introduce the fabulous 2018 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 selfcatering property of
the winner’s choice.

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

• A fabulous Salcombe
Gin copa glass gift
set from Salcombe
Distilling Co.

www.maavico.com
www.marchandpetit.co.uk
www.maysandgreen.co.uk
www.nci.org.uk
www.beplasticclever.co.uk/salcombe
www.kingsbridge.prettylocal.co.uk
www.riverford.co.uk
www.rolysfudge.co.uk
www.rosefarmdevon.co.uk
www.rspb.org.uk
www.ruddswellies.co.uk
www.salcombebrew.co.uk
www.salcombebrewery.com
www.salcombedinghysailing.co.uk
www.salcombegin.com
www.salcombe.com
www.salcombemuseum.org.uk
www.salcombemeatcompany.co.uk
www.sea-n-shore.com
www.sharpham.com
www.soarmillcove.co.uk
www.shellfishermen.org
www.southdevonaonb.org.uk
www.sdcf.co.uk
www.southdevonpizzacompany.com
www.southwestwater.co.uk
www.jane-alexander.com
www.bakehousesalcombe.co.uk
www.dartfinefood.co.uk
www.thecovedevon.co.uk
www.devonbeachcompany.com
www.oystershack.co.uk
www.thewoodenfish.co.uk
www.turningpointshop.co.uk
www.vincenttrading.co.uk
www.wessexpastry.co.uk
www.wetbristol.com
www.wafellust.worldpress.com

• Dip & Dine for 2 at
Soar Mill Cove
Hotel. Salt Water
indoor Pool, followed
by Swedish Sauna and
a delicious 2-course
lunch.

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

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

• Delicious two course
lunch or dinner for
two people at
Wild Artichokes

• Sharpham Vine &
Wine Tour for two,
plus a bottle of
Sharpham Sparkling
Pink.

• A delicious breakfast
hamper to include
a selection of local
produce from
Pretty Local.

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
For more information about this competition and the fantastic prizes or to enter online
visit coastandcountry.co.uk/crabfestcompetition
or call 01548 843773. Coast & Country Cottages is a South Devon based agency
offering around 400 luxury self catering holiday properties exclusively in Salcombe,
Dartmouth and the surrounding South Hams coast and countryside.
*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 2018.

www.salcombecrabfest.co.uk
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Jane Devonshire
LOCAL LADIES
❤ THE COVE
Dip&Dine

£29

pp

Dip&Dinner

£39

pp

MasterChef Champion 2016
Jane Devonshire shot to fame after winning the
BBC’s MasterChef competition in 2016. Since
then, she has worked with some of the nation’s
top chefs and appears regularly at food and
drink festivals around the country. Last year,
Jane teamed up with Seafish - the UK’s authority
on Seafood - to spearhead a campaign which
aims to encourage the public to eat two portions
of fish each week, as recommended by health
experts.
The Seafish Fish 2 a Week campaign was an
obvious thing for me to be involved in.
I’m trying to get rid of this idea that fish is
hard to cook. I actually think fish is easier to
cook than meat. It’s perfect instant food.
You can cook a fish dish and have it on the
table in 20 minutes and that’s a lovely thing.
My family are real foodies. My dad was a
market trader so he’d bring home weird and
wonderful things. I remember this great big
flat fish which I now know is a brill. Poor
mum was thinking ‘what do I do with this?!’
My mum is an excellent cook. She has that
intuitive ability. I grew up surrounded by that
and it just sort of rubbed off on me.

A perfect pamper at the
treat yourself to an escape from the everyday at our luxurious discovery spa

Unwind, relax and revitalise all the senses
at our luxurious Discovery Spa.
And enjoy a FREE 30 min massage with
our new Local Ladies Loyalty card* - one of our
most popular pampers!

www.soarmillcove.co.uk
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TO FIND OUT MORE OR TO BOOK,
CALL 01548 561566 OR EMAIL
INFO@SOARMILLCOVE.CO.UK

A A ★★★★
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*The Ladies Loyalty Card entitles you to one FREE 30 min massage for every 10 treatments.

I don’t remember being taught to cook.
I was just always in the kitchen with people
cooking. We’ve always had a big kitchen dining room and so where the cooking goes
on is where most of the family life goes on.
We’ve always been a family that’s eaten a
lot of fish. The big thing for us was Sunday
tea and I did a take on it in the MasterChef
final because it was such a big influence on
me. We’d sit down at Sunday teatime and
have loads of prawns, mussels, whelks,
cockles, winkles. Sunday morning we’d be
picking the crabs with my aunty Betty.
Those sorts of memories are so evocative.

My biggest memory as a child is the family
all sitting round eating these little shellfish
suppers for tea.
I like to do food that’s accessible. I’m not
trying to sell a restaurant. I love watching
chefs at festivals because they’re full of
tricks and then turn out this beautiful plate
of food that you’d want to order in a
restaurant. But that’s not me. I try to do
something that people can take away and
cook at home.
One of my sons is a coeliac and I’ve been
working on a gluten free recipe book.
When I first started writing recipes for
other people I was thinking I’ve got 100 200 recipes. But actually what I found out
is that I’ve got 100 - 200 ideas and lists of
ingredients written down. It was a big
learning curve but I’ve ended up loving it.
Jane’s book Hassle Free, Gluten Free
will be published this September.
Learn more about the Fish 2 a Week
campaign at fishisthedish.co.uk
janecdevonshire.com

www.salcombecrabfest.co.uk
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Get Plastic Clever!
Salcombe’s Plastic Clever campaign is picking up pace with more than 20 local businesses
signed up and committed to reducing plastic straws, bags, drinks bottles, cups with lids and
cutlery. Mother and daughter team Anna and six-year-old Ella Turns recently spent a day at
Salcombe C of E Primary School inspiring children to adopt a plastic clever mindset.
“Last summer we joined the national initiative Kids Against Plastic, awarding plastic clever
businesses and encouraging people to reduce the use of single-use plastics that run the risk
of ending up in our estuary and the sea beyond,” explains Anna. “It’s amazing to see how
empowered children can feel once they understand the simple solutions to the problem of
ocean plastics - they really can lead the way and make a huge change for the better.”
This June, Ella and Anna are going one step further. They will spend two days paddleboarding
the entire stretch of the Salcombe-Kingsbridge estuary - a total of 22 miles including all the
creeks. “We want to highlight the importance of plastic pollution so we are collecting litter
as we go and compiling a significant data set so we know exactly where the hotspots are often microplastics are washed up the creeks out of sight,” says Anna.
“I’m enjoying training and really looking forward to picking up as much plastic litter as we can,
plus I’m so pleased all my school friends are going to join me for a big beach clean at Batson
when we do our paddle challenge,” says Ella.
Paddle & Pick Challenge with Plastic Clever Salcombe 8-9th June
If you’d like to join Anna and Ella’s mission, download the Plastic Patrol app and log any beach
litter you find on or around the estuary on these days or join one of the South Devon
AONB beach cleans planned for the same weekend:
Batson Creek - 10am | Friday 8th June
Scoble Point - 10am | Saturday 9th June (meet at Whitestrand carpark to get boat shuttle)
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www.beplasticclever.co.uk/salcombe
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Supporting the independent
Hope Cove Lifeboat
Graham Phillips, Chairman, Hope Cove
Lifeboat, explains a brief history of this
valuable local charity.
There has been a lifeboat in Hope Cove since
1878 when the original craft was presented to the
village by ‘The Masons’, along with the original
boathouse. Between 1878 and around 1930 it was
crewed by local fishermen and used in numerous
rescues saving many, many lives. At this time,
most rescues involved going to the aid of either
fishermen or commercial shipping.
Since the late 1950’s, until relatively recently,
the boat was managed by the Maritime Coastguard
Authority. During this time there has been an
enormous increase in the number of ‘recreational
craft’ enjoying the delights of Bigbury Bay including
yachts, dinghies, power boats, kayaks, windsurfers,
paddle boards, jet skis etc. The boat has played a
mammoth role in helping to protect these leisure
vessels, and commercial craft, from the dangers of
the sea.
Around the end of 2007 and the start of 2008,
there was considerable uncertainty about the
future of the boat. Exchanges between those on
the ‘ground’ at Hope Cove and the powers that
be at the MCA were at times ‘tense’ with various
reasons being put forward by the latter as to why

16

the boat should be withdrawn. These ranged from
the boat being allegedly not fit for purpose to the
crew not being as competent as they should be.
At one stage the boat (when officially grounded by
the MCA ) launched to rescue two youngsters in
deep distress, and in so doing saved their lives. The
coxswain on the day, rather than being thanked
for his prompt action was issued with an official
reprimand for breaking procedural rules!
In 2010, following a change of Government
and a change of personnel, relationships
immediately improved. The MCA ‘top brass’
officially recognised the fact that there was a need
for a lifeboat in Hope Cove, but admitted they
did not have the funds to operate it. Several years
prior to this, The MCA had approached the RNLI
to see if they would be interested, but they had
declined. Consequently, on this occasion they said
to us at Hope Cove, that they would give us every
assistance should we want to take on the operation
of the lifeboat ourselves.
This prompted much action and fervent
discussion involving a whole range of people.
Marine experts, accountants, lawyers, Health and
Safety Executive, etc. etc. Prominent in these talks
were our local M.P., Sarah Wollaston, and Mike
Pennington a junior transport minister, in addition to

www.salcombecrabfest.co.uk

the MCA and of course our own representatives. It
was agreed that if we went totally ‘independent’ (as
about 50 or 60 other lifeboats around the Country
have done) the MCA would allow us use of the
boat house at a peppercorn rent, in addition to
‘selling’ us the boat for just the administration costs
involved in changing ownership.
The village buzzed with excitement and
anticipation, and a public meeting in October
2010, attended by over 100 people, resulted
in unanimous support for the formation of an
independently operated lifeboat service. Following
this meeting Trustees and Officers of the new
company were elected, a proposal of how it would
operate forwarded to the MCA and documents
sent to ‘Companies House’ for approval. In
December 2010 ‘Hope Cove lifeboat’ was
registered as a private limited company number
7456004. A ‘memorandum of understanding’
(MOU) was agreed with the MCA and we became
a declared facility on call 24 hours a day, 365 days a
year. Early in 2011, following an application to the
‘Charities Commission’ we were granted charitable
status number 1140126.
Amongst the many challenges facing the new
lifeboat, was the ability to fund raise. Not only to
provide running costs, including insurance, crew
training and replacement of equipment etc, but also
to raise enough money to purchase a new boat for
the start of the 2013 season. Although seaworthy,
the current boat was nearing the end of its working
life and a maximum of two years was predicted.

Through a concerted effort involving a whole
range of groups, individuals and organisations
based locally and further afield the response was
staggering. The estimated cost of a new boat was
a six figure sum, and after much investigation by a
specifically designated ‘new boat committee’ it was
decided to commission a company called ‘Ribcraft,
based in Yeovil, to design and build a boat for us.
They are a company specialising in custom built
boats, mainly for the commercial world, and were
suppliers of all the rescue boats used in the recent
sailing events at the 2012 Olympics.
The six figure sum was raised, and our new
boat ‘Alexandra’ was delivered late March 2013,
blessed by the Bishop of Plymouth in front of the
largest collective crowd Hope Cove has seen for
many years, and put in to service on April 1st. The
boat is on a par, if not better, than any other similar
rescue craft used by other lifeboat services in the
U.K.
From a financial point of view fund raising
efforts are being directed at covering the annual
running costs, crew training, replacement of
equipment (in particular a new launching system ),
and the accumulation of a ‘sinking fund’ to furnish
the purchase of a new boat in around ten years
time when this one will have reached the end of its
working life. Running costs alone are in the region
of £25,000, but the mood is extremely buoyant
and the support and goodwill that has been
generated is immense. There is no doubt that this
lifeboat is here to stay!

www.salcombecrabfest.co.uk
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The
C ove
CAFE BAR
THE UK’S BEST CRAFT
BEER BAR 2018

CALOR GAS

• Multi-award winning
• Using the best local produce
• Little Sailors and takeaway options
• Two floors + balcony w/ sea view
• Over 70 craft beers, real ales &
ciders
• Live sport across multiscreen
• Live music
• Open ALL year around
10am till late

FOOD ESSENTIALS

Main Road
Salcombe
01548 842889

Hope Cove, Devon, TQ7 3HQ

www.thecovedevon.co.uk

Salcombe Office...
A Fishy Business
fishing tackle & bait shop
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Bespoke ba

Find us on
Facebook

Camping • Glass
100
Chandlery • Locks
95
Fishing • Keys
75
Gas • Timber
DIY • Hardware

tuition available
FISHING TACKLE Rods & Reels

25

LIVE & FROZEN BAIT all accessories
Crab buckets , nets lines and bait

5

5 RUSSELL COURT FORE STREET SALCOMBE
01548 842 666 / 07921 551421
WWW.AFISHYBUSINESSSALCOMBE.CO.UK
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Salcombe DIY
Island Street
Salcombe TQ8 8DP
Tel: 01548 843623

www.salcombecrabfest.co.uk
A FISHY BUSINESS ADVERT 85 X 55MM

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

2 Island Square, Island Street, Salcombe TQ8 8DP

75

01548 843593
25
5
0

Waterside Properties

Crabfest LM
30 November 2015 13:52:15
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Crabbing Do’s and Don’ts
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Do hold us correctly - gently hold
us either side of our shells or pick us
up with one finger on top of the
shell and one finger underneath
- avoiding our claws though!

Don’t k
e
bucket ep your
in the s
un we mig
ht boil!

Don’t keep
us all
day long –
please
return us to
sea.

A Guide to Crabbing
Crabbing is a classic British seaside activity,
and keeps both children and adults entertained for hours! The team at Coast and
Country Cottages are well seasoned
crabbers, and have put together their top
crabbing tips, certain to get you and those
mighty-clawed crustaceans coming back for
more.

1

Hold the line loosely in
your hand and wait (ever so
patiently!) until you feel
a crab tucking into your
‘sumptuous’ bait.

You will need...
our pals
Do remove any of
gif they are fightin
more
be
to
nd
male crabs te
e ladies
aggressive than th

Don’t use
a line wit
hah
tie your b
ait on or u ook on. Either
se a
tights/bit
of net to h n old pair of
old the ba
it in.

Do remember to take all your
equipment and rubbish home
with you.

Bucket: The bigger the bucket, the better.
Crabs don’t like being overcrowded - current
guidelines suggest a max. of 10 crabs per pail.
Crab line: A crab line consists of a piece of
string or fishing wire, bait and a weight that is
heavy enough to keep the bait at the bottom
of the shore. You will find crab lines readily
available in shops across South Devon, but if
you get stuck, it’s easy to make your own.
Net: As soon as you bring your crab out of
the water, the little rascal will try and jump
off and head back home. Using a net can be
useful to help land the crabs and get them
safely in your bucket, where you can view
their quirky antics.
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Bait: Crabs are notoriously greedy, and have
a super sense of smell, so the smellier the
bait the better! Firm favourites are raw
liver, bacon, sardines, squid and fish heads,
all of which can be found at local butchers
and fishmongers throughout the region.

2

When you’re 100% sure the crab
has a firm grip and is enjoying a
feast, slowly and steadily bring the
line up. Try to pull the line up
slowly, so the crab doesn’t even
realise it’s happening, but not so
slowly that the crab has eaten all
the bait and jumped off.

Make sure your net is to hand,
and place it under the crab
just before lifting it from the
water. If you plan on keeping
your crab whilst waiting for
more, place the crab in your
bucket. Fill your bucket half
full of sea water and place a
little seaweed in it to
provide shade for the crabs.

5
With thanks to gonecrabbing.co.uk
Visit their stand at Crabfest for seaside inspired clothing and gifts

Find a suitable spot, and drop
your line into the water. Make
sure that your bait reaches the
bottom and try to avoid any
clusters of seaweed.

4

Shore crabs aren’t edible…
so do not try cooking them, let
them go home! Find a suitable
place close to the water’s edge
to let your crabs free. Just
remember to keep little fingers
and toes away from pincers!

www.salcombecrabfest.co.uk
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Allister Bishop
Sea food, Sea view, See friends

Executive Chef, South Sands Hotel
What have you been up to most recently?
I’ve been working on a few exciting projects
with other local businesses. Barnaby’s Brewhouse is developing a foraged beer for us
and Nkuku are supporting our recipe book
project. We’re also working with Salcombe
Gin who’ll be hosting some tasting evenings
on our communal chefs table here at South
Sands in June and July.
What’s your food philosophy?
Simple, tasty and understandable.
What are your most memorable food
moments? Cooking at home with mum and
my gran’s amazing pasties. Going fishing as a
kid and catching a big brown crab, then
proudly giving it to my mum to cook.
What’s your favourite way to eat crab?
With friends and a couple of beers.
Any amusing tales to tell involving crabs?
I was once scuba diving under Swanage pier
with Sarah, my wife, and she got dive
bombed by kamikaze spider crabs jumping
off the struts. It was hilarious!

01548 845900
SALCOMBE | BOLT HEAD | TQ8 8LL
WWW.SOUTHSANDS.COM
Hotel & Restaurant

When did you know you wanted to
become a chef? From an early age I loved
cooking and it just grew from there. It was
cemented when I worked at Chez Nous
with Jacque and Sue Marchell.
Best piece of advice you’ve ever received...
Being a chef is a vocation and not a job.
Most important decision you’ve made in
your career? Moving to Switzerland as an
18yr old commis chef, straight out of college.
What keeps you motivated?
Amazing produce and an extremely supportive better half.
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What is the most effective way to inspire
people to cook at home? Using our social
media channels to inspire and intrigue.
Last restaurant you ate at?
The Cove at Hope Cove. Simple, delicious
and well cooked.
Last thing you cooked for yourself?
Homemade breaded chicken.
Most unusual thing you’ve ever eaten?
Lutfisk whilst on holiday in Norway. I was
not impressed!
Favourite ingredients or kitchen gadgets?
Alex’s Closewool lamb from the Salcombe
Meat Company and my Vita-Prep mixer.
Is there anything in your fridge or freezer
that might surprise people? Angel Delight.
And finally... In my younger years whilst
working as a chef, I was in the Westminster
Dragoons and served as a tank driver.
southsands.com
SouthSandsBoutiqueHotel
SouthSandsHotel
southsands

www.salcombecrabfest.co.uk
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Create a new word search

MAKE YOUR OWN WORKSHEETS ONLINE @ WWW.ATOZTEACHERSTUFF.COM

CRABBY WORD SEARCH!

NAME:_______________________________ DATE:_____________
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crab
lobster
fishing
salcombe
devon
crabfest
http://tools.atozteacherstuff.com/word-search-maker/wordsearch.php
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bait
boat
sea
beach
sand
quay
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CRAB
LOBSTER
FISHING
SALCOMBE
DEVON
CRABFEST
BAIT
BOAT
SEA
BEACH
SAND
QUAY

01548 706 706
www. salcombefinest.com
1/2
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In recent years, the charity has provided
Spring Intensive Care is a
registered charity that supports funding for a number of major improvements
the Intensive Care Unit at and advances in patient care including a
Derriford Hospital, Plymouth. computerised clinical information system,
The Intensive Care Unit admits a bedside ultrasound machine and a high
over 1600 critically ill patients each fidelity patient simulator that is used to
year from across the South West enhance multidisciplinary training of medical
Region (Devon and Cornwall) as emergencies in the intensive care unit.
More recently, the generous donations
many regional specialist services
are based in Derriford including received from the charity evening at the Soar
major trauma, neurosurgery and Mill Cove Hotel last November and from the
Rotary Club of Salcombe have been used
specialist cancer surgery.
Spring Intensive Care relies to purchase specialist equipment to allow
totally on voluntary donations. physical rehabilitation to commence as early
All the funds raised by the charity as possible in the Intensive Care Unit.
We 	
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are used to ensure critically ill
	
  
patients in Plymouth
and their Club of Salcombe for supporting
	
  
	
   our charity.
we will be
families get www.springintensivecare.org	
  
the best possible Please visit our stand wherewww.springintensivecare.org	
  
care. Charitable funds have been demonstrating life support in a simulated ICU
used to purchase state of the patient and providing more information about
art medical equipment, support the charity.
specialist nurse training and to
improve the environment for the
families of critically ill patients.
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join ƒor FREE in store now!
FREE scratchcard with
every in store purchase!
Early leaflet preview

%OFF

10

Personalised offers

coupons, free gifts, and “% off” events

FREE prize draws!

www.theoriginalfactoryshop.co.uk
www.salcombecrabfest.co.uk
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BBH CHARTERED ARCHITECTS
DARTMOUTH SALCOMBE

TELEPHONE: 01803 834076

TELEPHONE: 01548 859476

B B H A R C H I T EC T S .C O.U K

Overseas Money Transfers For
Business & Private Clients
Office. 01548 857 009 Mobile. 07788 756 782
Email. info@southwestfx.co.uk
/southwestfx
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@SouthWestFX
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Tim Sheehan
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Andy Richardson

K I N G S B R I D G E
EYE CARE GROUP

We look forward to seeing Head
you at the Salcombe
Crabfest

Street, Salcombe - 01548 843952
We look forward10 Market
to seeing
charleshead.co.uk

1 DAY ONLY OFFERS

Also in Kingsbridge

you at the Salcombe
Crabfest

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

10 Market Street, Salcombe - 01548 843952
charleshead.co.uk
Also in Kingsbridge

AWA Fine Furniture
Bespoke, hand-made furniture,
crafted to your own requirements.

The workshop
is located in
Hannaford’s
Landing,
Island Street,
Salcombe,
where you are
welcome to
visit and discuss
your project.

01548 844994
andrew@awafinefurniture.co.uk
www.awafinefurniture.co.uk
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Chef, The Oyster Shack

What does 2018 have in store for you?
It's a busy year ahead creating new menus,
training the up-and-coming guys and girls on
the team, continuing to source the best local
seafood and produce. There are a few festivals
and I’ll be getting the bbq and smoker going!
What’s your food philosophy?
Be passionate; source and forage local and
sustainable produce and cook it to perfection.
Any memorable moments when eating or
cooking crab? At college - I remember we
had a classroom full of grown men, all very
hesitant to pick up the crabs and put them
into a pan of boiling water. That memory will
always stay with me!

What keeps you motivated? Inspiring
others to create and enjoy good food and
shouting about sustainability, driving home
how necessary and important it is.

What’s your favourite way to eat crab?
Simply cooked with lemon and brown bread.

Last restaurant you ate at?
The Oyster Shack of course! I tend to try
any new local restaurants and revisit some
of my favourites too.

When did you know you wanted to become
a chef? When I was 14, watching The Naked
Chef - Jamie Oliver's first television
programme.

Last thing you cooked for yourself?
Scrambled egg on toast with Henderson's
Relish - it's a Sheffield sauce like Worcestershire sauce, but better!

What is the most effective way to inspire
people to cook at home? I like to think the
Masterclasses I run at The Oyster Shack help.
The feedback I get suggests they do. It used
to be cookery shows. However, I think
instagram is taking over and inspiring people.

Most unusual thing you’ve ever eaten?
Squirrel - and yes, it tastes a bit like rabbit /
chicken.
Favourite ingredients or kitchen gadgets?
It's a close one between garlic and olive oil.
I'm not really one for gadgets. A good
chopping board and knife does it for me.
Is there anything in your fridge or freezer
that might surprise people? Mint sauce in
the fridge and in the freezer, homemade
baby food!
oystershack.co.uk
theoystershack
theoystershackbigbury
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Jane Baxter
Owner-Chef, Wild Artichokes
Please sum up your job in a few sentences...
I run Wild Artichokes in Kingsbridge with
Samatha Miller. I look after the food side of
the operation, cooking for events, catering
and pop up dinners. I have also written five
cookery books.
What does 2018 have in store for you?
We have had a busy Easter and are now
planning for the summer and looking for new,
interesting venues in which to hold dining
events in the area. We’ve a few trips to Italy
on the horizon and I’m also appearing again
on BBC1’s Saturday Kitchen on 7th July.
What’s your food philosophy?
We live in an amazing area with some great
produce. At Wild Artichokes we try to
showcase local produce serving feasting
menus in a sharing way. Flavour is foremost
with an emphasis on interesting dishes using
seasonal veg.
What are your most memorable food
moments? Working for Joyce Molyneux at
The Carved Angel was memorable and I still
love to cook some of her dishes today.

Best piece of advice you’ve ever received...
If you can make a living doing something
you love – do it.
Most important decision you’ve made in
your career? Working for Joyce and Rose
and Ruthie at the River Café - gaining
experience in intelligent, inspirational
kitchens was definitely a good move.
What keeps you motivated?
Still learning about new cuisines, travelling,
trying out new dishes, kitchen banter and
…eating.
Last thing you cooked for yourself?
Chilli, rice, beans and chorizo plus sesame
broccoli - stuff my son David can shove in
a corn tortilla.

Any memories of the first time you ate /
cooked crab? When I was cooking at the
Gunfield Hotel in Dartmouth – the boats
used to land at the hotel pontoon and local
Most unusual thing you’ve ever eaten?
crab and lobster was bought up to the kitchen. The throat of a yellow fin tuna that I caught
on a handline in the middle of the Pacific.
What’s your favourite way to eat crab?
I love a sauce made with the brown meat
called Courchamps sauce. It has loads of
tarragon and aniseed flavours in it and is a
good way of using the under-rated brown
meat.
Salcombe • Kingsbridge • Frogmore
T: 01548 531236 e: dartfinefood@btconnect.com www.dartfinefood.co.uk
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Any amusing tales to tell involving crabs?
I had a pet Coconut Crab called Kevin in the
Solomon Islands but he escaped.

Favourite ingredients or kitchen gadgets?
Ingredients have to be artichokes, anchovies and forced rhubarb. Gadgets - a good
food processor and the tomato knife.
wildartichokes.co.uk
WildArtichokes / baxcooka
wildartichokes

www.salcombecrabfest.co.uk

33

Joseph Robinson
Chef and Artist

Specialists in
waterfront property
and marine litigation

You’re a chef and an artist, are the two
linked? Yes. Cooking is a balance of lots of
things, the same as in art, you have many
elements, many possibilities, and many
techniques. You find ways to apply them in a
perfect balance.
What have you been up to most recently?
Pop up dinners in village halls, private party
events and set dinners with Wild Artichokes
in Kingsbridge.
What are your most memorable food
moments? Working on farmers’ and street
markets, learning that a good product starts
with a good person. It’s all about love and
passion. You can taste it in the food. When I
was working butchering venison in London,
I went to a guy selling potatoes and did a
trade, a steak for some spuds. He asked me
what I wanted to cook and recommended
me the best potato for the dish. He had a
massive wealth of knowledge about his
product and his enthusiasm was amazing.

KINGSBRIDGE
01548 855655
TOTNES
01803 847777

www.bartons.co.uk
Distinguished legal service

PLYMOUTH
01752 675740

Any amusing tales to tell involving crabs?
I was once victorious against one in a medieval jousting duel.
Tell us more... On the underside of the crab
belly is a small flap where it’s very soft, with a
chopstick you skewer though this part and it
kills the crab. One time I did this and as I
went to put pressure downwards, the crab
grabbed the chopstick with its claw and I had
to take another one and dispatch it pronto!

BRISTOL
01179 256000

info@bartons.co.uk
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What’s your favourite way to eat crab?
White meat - Soda bread, mayo and lemon
Brown meat - Courchamps sauce with
celeriac and apple
Crab shells - Bisque

www.salcombecrabfest.co.uk

When did you know you wanted to be a
chef? You don’t really have a choice in the
matter. It becomes you.
Any unfulfilled ambitions?
To make and eat Volaille de Bresse en
Vessie au Riesling. It is as an old Paul
Bocouse recipe (he is a French culinary
legend who just passed away) - it’s a
chicken cooked in a pig’s bladder with
wine, so it is super soft and tender!
Last restaurant you ate at?
The Seahorse in Dartmouth.
Last thing you cooked for yourself?
Parmesan omelette.
Most unusual thing you’ve ever eaten?
Deep fried jellyfish.
Favourite ingredients or kitchen gadgets?
Pigs trotters / Sharpie permanent markers.
Is there anything in your fridge or freezer
that might surprise people?
Only skeletons in the closet.
joesphrobnison
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Quay House
Ilbert Road
Kingsbridge
Devon TQ7 1D2

DELICIOUS AUTHENTIC WOOD-FIRED PIZZA;
PERFECT FOR ANY OCCASION
Bespoke wood-fired catering for
intimate lunchtime parties, Wedding Breakfasts,
Birthday Parties & Corporate Events

01548 853030

ACCOMMODATION

mens hair cutting

| BREAKFAST | LUNCH | DINNER | DRINKS

Completely self sufficient, we can cater in
almost any location from sun terrace to private beach,
for parties as small as 10 or as large as 600+.
Email us for availability and prices
southdevonpizzacompany@gmail.com

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
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WE NOW DELIVER OUR WOOD
FIRED PIZZA IN THE LOCAL AREA

MOBILE WOOD FIRED PIZZA VAN
DARTINGTON | ASHBURTON | TOTNES

visit our website to learn more about us
www.southdevonpizzacompany.com
01548 288338

| FOOD SERVED ALL DAY

www.salcombecrabfest.co.uk
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Who are we?
The Rotary Club
of Salcombe
We are a small group of business people
whose aim is to raise money for local and
national charities under the banner of The
Rotary Club. We are proud to organise the
Festival to promote local tourism and the
fishing industry in aid of charities that we are
delighted to support.

Our Sponsors
Coast & Country Cottages
Winners of the prestigious British Travel Award for
Best Small UK Holiday Cottage Booking Company in
2014, 2015, 2016 and 2017, Coast & Country Cottages is
locally based with offices in Salcombe and Dartmouth, and offer a
fantastic selection of around 400 self-catering holiday homes throughout the beautiful South Devon coast
and countryside. For more information visit: www.coastandcountry.co.uk

Favis of Salcombe
Favis of Salcombe has been providing the best quality Brown Crab and Blue Lobster to some of the UK’s
finest hotels and restaurants since 1972. Winners of three 2017 Taste of the West Gold Awards. For
more information visit: http://favis-os.com

Salcombe Distilling Co
Salcombe Distilling Co’s distillery ‘The Boathouse’ in Island Street, Salcombe was opened in 2016. During
2017, not only did they open their fabulous Gin School but Salcombe Gin scooped a plethora of awards
including Double Gold at the San Francisco World Spirits Awards, Gold at the World Gin Awards and
three stars at the Great Taste Awards. For more information visit: www.salcombegin.com

Thank You
The Rotary Club of Salcombe would like to thank all sponsors, advertisers and exhibitors. We would
also like to thank Kate Treleaven, Tom Bunn, Cornish Farm Produce, Jeremy Wright, Salcombe Tourist
Information Centre, Beshlie Poole, South Devon and Channel Shell Fishermen, Paul Rossiter, The Cove,
Soar Mill Cove Hotel, Axle Tramps Car Club, Salcombe Town Council, Rufus Gilbert, Simon Wright, Judy

The Rotary Club of Salcombe
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