Name Student Study Guide

Episode 205 — Hard-Bitten
Florida

1. Briefly describe the process involved in catching stone crabs:

2. What is unique about the stone crab’s claws?

3. How are the stone crab’s claws preserved for freshness?

4. “A plate of crabs at Miami restaurants could go for 50 dollars costs about 20 bucks [here].” How
does Richard Wahrenbergen manage to price crab so low?

5. In 2005 hurricane picked up traps from the seafloor and blew them all over the gulf.

Website resources:
America’s Heartland: http://americasheartland.org/episodes/episode 205/hard bitten.htm#
Environmental Defense Fund: http://www.oceansalive.org/eat.cfm?subnav=fishpage&fish=18
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