DU /! i

{

urants;

&B |
il

F pyﬂl

(|
|I -I .&.‘..“f ! 1

al
sg

i

C o

¥ 1 { I
,_, = e
% A b o v b

SR o))

i

Ll

i

f
p
Y

' .|"'-‘-

T e
- - i 4

li
e I
|
A

11
evie




STRIPES GUAM

STRIPES GUAM

hat has six legs, gnarly claws, climbs
trees and can grow to the size of a
small dog? Oh! It’s tasty, too.
The answer is a coconut crab,
or what the local Chamorros call
“ayuyu.” These giant crabs are on islands through-
out the Western Pacific and East Indian oceans. But
on Guam, they have had long history with locals and
visitors alike — primarily, but not exclusively — as a
delicacy. But now these giant island mascots are in
danger.

Birgus latro, commonly known as the coconut
crab, is the largest terrestrial arthropod in the world.
It is a type of hermit crab that can grow to a leg span
of more than three feet, weighing over nine pounds.
However, they are more outgoing than their hermit
counterparts.

While most hermit crabs spend their entire lives
inside their shells to protect their soft bodies from
predators, coconut crabs rely on those shells only
when they are young and small. When they grow old-
er, they abandon them and develop hard exoskeletons
that continue to grow with the rest of their bodies.

These crabs have also been nicknamed “robber
crabs” on Guam. Rumor has it that they earned that
reputation by stealing items from U.S. Marines in the
trenches during World War II. They’re known to wan-
der into unlocked houses and steal knives, forks and
even shoes. So, if you are missing some household
items, look around for one of these big guys conspicu-
ously crawling nearby:.

Anyone who has seen a coconut crab knows they
also have huge claws. These claws are powerful
enough to tear through the tough shell of a coconut to
get at the sweet coconut meat. They can climb up to
20 feet high just to reach growing coconuts. Though
not a major part of their diet, perhaps this taste for
coconuts is what makes them so tast; !
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has been traditionally served at various ceremonies
and events such as weddings. It is so tender that it is

often compared to lobster. But the high demand fo
both home and high-end restaurant consumption has
led to rampant hunting of the crabs.

It is said that the population of larger crabs g
Guam is nearly depleted, and hunters have now
turned to younger and smaller crabs. Coconut crab
shells have also become popular souvenirs for tou:
ist, prompting even more hunting. As a result of the
demands, the coconut crab population has been de
clining rapidly.

In 1981, the coconut crab was listed as a “vulnera-

ble species” on the International Union for Conserva-

tion of Nature Red List. However, a lack of accurate = =

information caused the crab to be classified as “data a:«' ’§,
N 4 %3

deficient” in 1996. L "

Today, according to the Guam Department of Ag-
riculture, coconut crabs must be at least four inches
long to be sold commercially and at least three inches
long for personal consumption. It also is illegal to col-
lect coconut crabs with eggs. Selling undersized co-
conut crabs is an offense punishable by arrest and
fine.

According to one study, the ccoconut crab is also
threatened by the development of Guam’s coastal
zone. Emily Lu writes in the Scientific American that
recent heavy development is continually reducing
the crab’s preferred habitat on Guam. Typically, fe-
male coconut crabs release their eggs within a few
miles of the ocean because they hatch only u; con-
tact with saltwater.

Today, the highe
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Engineering Environmental Flight natural resources
specialist at Andersen.

“The coconut crab is a unique and fascinating
component of the biota of Guam, the Marinas, and
Federated States of Micronesia,” said Obra. “The An-
dersen Air Force Base environmental office is avail-
able at any time to answer questions about protection
of the coconut crab to help preserve the species for
the meaningful role they play in the Chamorro cul-
ture and its popularity as a tourist attraction.”

Obra advises that if people see the crabs on base,
they should leave them alone. Illegal collection of
crabs on military installations should be reported
immediately to Andersen’s Natural Resources Con-
servation Progr 366-5078/1849. '

Pet a coconu t Chamorro Village
You may b sitant to pet the largest land-livin,

arthropod in the world, but go ahead, the coceﬂ
crab doesn’t bite. Coconut crabs can weigh up to nine
pounds with a leg span of more than 3 feet. Locals
- are adept at handling the crabs and sometimes
keep them as pets. Stop by the Chamorro Vil-
lage Night Market on Wednesday and Friday
for a photo op of you or someone brave petting
a giant crab.

B ADDRESS: Paseo Loop,
off Marine Corps Drive, Hagatna
W TEL: (671)475-0375
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Preparation : __

~ Crab hunting is a family affair with men, women and children taking 4+ e Crab
part in the hunt. 4% * Onion, chopped

) After they are caught, crabs are kept for a few days to purge their Pepper leaves, chopped SR
'\ system of toxins and to fatten them up. They are usually fed a diet of Pumpkin Tips, chopped www.guampedia.com

grated coconut. . : : Red Pepper, chopped
There are regional difference in how the stuffing for the grab is pre- Coconut, grated

pared. In n°“he‘fn _and central Guar‘r‘l, t?e ftufﬁng is called “pengot.” In Coconut milk (for every 1 cup of coconut milk add 2 cup of water)
uthern Guam, it is referred to as “ka’it.

1. Remove shell from body of crab. Set aside. Remove bitter part (bile)
then scrap out meat. Mix finely chopped onion, pepper leaf, pumpkin
tips, and donne (hot red chile peppers) and grated coconut. Stuff mix-

~ Stuffed crab is placed alongside the fish on the fiesta table. The fish ture in shell and tie it securely with coconut leaf or string.
section is the third section coming after the starch section (4ggon) and
the meat section (totche). The vegetables and salad section follows the 2. Mix coconut milk and water and place in large stock pot. Submerge
fish section. The kelaguen, fina’ denne’ and kadu (soup) section is at the stuffed crab in pot. Vegetables can be added to the top of crab if de-
end of the table. The desserts are usually located on a separate table. sired. Cover and let boil until crab turns red.
— Jillette Leon-Guerrero, MA — Recipe provided by Sen. Pilar Lujan

WWW annieschamorrokitchen.com

My name is Annie. Food and | get along so well! Cooking and baking are more
than a hobby for me — they’re a passion. | come from the beautiful island of Guam,
U.S.A.The recipes you’ll find here are my creations, or those of my children, who
are also budding foodies. | hope you like them. Drop me a comment or two to let me
/ know how you like our island and other delicacies. Enjoy!”

- Army Lt. Col. (Ret.) Annette Merfalen

Crab-Stuffed Mushrooms

One our favorite appetizers when we eat out Directions:
are crab-stuffed mushrooms. Tender mushrooms, [ Place the crab meat in a small mixing bowl. Pick out any stray crab
sweet crab meat, and melted cheese are sure shells

to make these tasty morsels a hit at your dinner
table. With my easy recipe, you don’t have to
wait until you eat out to enjoy them — now you
can make these in your very own kitchen!

Don’t skimp on the crab meat and use that
stringy imitation stuff. Yes, | know real crab
meat is pricey, but it’s worth it. Trust me! While
imitation crab meat will do when you make sushi,
you'll do these stuffed mushrooms a great injus-
tice if you don’t use the real thing.

Funny story...we made these for our appetizer
for dinner tonight. As my husband was popping
a stuffed mushroom into his mouth, my daughter
scolded him, stating that the mushrooms were a
SIDE DISH, to be eaten with our meal. “I thought
they were appetizers!” exclaimed my husband.
“No...mushrooms are vegetables, and we’re

[1 Add the mayonnaise to the bowl... and the Parmesan cheese... and
the black pepper and the garlic powder... and the green onions.

[] Stir to combine all the ingredients. At this stage, this is FANTASTIC
as-is, as a dip or spread for crackers. If you want to use it as a dip,
place it into a microwave-safe bowl and heat it for about 90 sec-
onds to 2 minutes, or just long enough to warm it and to get some
of the cheese to melt. Don’t microwave it too long or the mayo will
break down and your mixture will be very oily.

[] Pull off the stems of each mushroom. If the mushrooms are dirty,
wipe them GENTLY with a paper towel. DO NOT rinse the mush-
rooms in water-the mushrooms will soak up the water and become
almost slimy (yuck!). Trust me—a paper towel is all you need to
clean these babies.

[] Stuff each mushroom cap with the crab mixture. It’s okay to
be generous. You’ll have more than enough filling even if you
overstuff the mushrooms. We bought rather large mushrooms at

having vegetables with our dinner” my daughter COSTCO.
said, .matter-of-.factly. Hahahal | Iove’ my k'ds,! D [] Place each stuffed mushroom onto a baking pan. Top each mush-
Give my recipe a try. | KNOW you'll LOVE it. :) Ingredients: room with more grated Parmesan cheese.
= 1 pound lump crab meat [] Bake at 350 degrees for 20 minutes (for smaller mushrooms) and
= 1 cup mayonnaise (I like using Best Foods or Hellman’s) up to 30 minutes for the larger mushrooms. These were rather
= 1 cup grated Parmesan cheese large mushrooms, so 30 minutes was about right. Bake until the
- 1/2 teaspoon black pepper cheese and mushrooms are nicely browned.
= 1 teaspoon garlic powder —
= 2 stalks green onions, sliced
© 15-20 fresh white mushrooms, more or less, depending on the size
Step into
Annie’s Chamorro Kitchen via Facebook.
Search for:

“Annie’s Chamorro Kitchen”
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Your favorite KFC chicken
but in a sandwich!

Howdy folks! KFC's Colonel Sanders here! When
making the new Kentucky Fried Chicken sandwich,
people asked how | felt about burger places selling
fried chicken. I'd say that’s none of my business! Just like
making fried chicken is none of theirs. Come on in and
try a deliciously crisp and tasty KFC chicken sandwich
today! Follow KFC Guam on Facebook and Instagram.
Let us cater your next family meal and have it delivered
directly to you. Quick, easy and delicious! K-F-C, It's
Finger Lickin’ Good!

% SBARRO

NEW YORK PIZZA

Visit us at Micronesia Mall & GPO

MIX=MATCH= SAVE

new! Kentucky Fried Chicken
SANDWICH

AVAILABLE ON
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NEW YORK PIZZA

Pizza, pasta and
a deal!

Sbarro wants to celebrate with YOU and your family
with our 2-choice meal special that'll have you saying:
“WOW!" Starting at $8.45, choose any of the Sbarro
favorites you've come to know and love. Choose from
pizza with tasty toppings, a saucy pasta or healthy salad,
along with a medium drink and buttery and warm garlic
roll! How else can you mix, match, and save at the same
time? Make plans for some delicious Sbarro’s today and
check us out only at the food courts in Micronesian Mall
and GPO.

f SbarroGuam





