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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
throughout 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 her-
mit crab that can grow to a leg span of more than three feet,
weighing over nine pounds. However, they are more outgo-
ing than their hermit counterparts.

While most hermit crabs spend their entire lives inside
their shells to protect their soft bodies from predators, co-
conut crabs rely on those shells only when they are young
and small. When they grow older, 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 dur-
ing World War II. They’re known to wander 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 conspicuously 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 co-
conut 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 tasty.

On Guam, Chamorro have eaten coconut crabs for centu-
ries as part of their cultural tradition. The meat has been tra-
ditionally served at various ceremonies and events such as
weddings. It is so tender that it is often compared to lobster.
But the high demand for both home and high-end restaurant
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Crab hunting is a family affair with men, women and

children taking partin the hunt. .

After they are caught, crabs are kept for a few days to |
purge their system of toxins and to fatten them up. They are
usually fed a diet of grated coconut.

There are regional difference in how the stuffing for the
grab is prepared. In northern and central Guam, the stuff-
ing is called “pengot.” In southern Guam, it is referred to
as “ka’it.”

consumption has led to rampant hunting of the crabs.

It is said that the population of larger crabs on Guam
is nearly depleted, and hunters have now turned to
younger and smaller crabs. Coconut crab shells have
also become popular souvenirs for tourist, prompting
even more hunting. As a result of these demands, the
coconut crab population has been declining 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
deficient” in 1996.

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 il-
legal to collect coconut crabs with eggs. Selling
undersized coconut 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 Amer-
ican that recent heavy development is continually reduc-
ing the crab’s preferred habitat on Guam. Typically, female
coconut crabs release their eggs within a few miles of the
ocean because they hatch only upon contact with saltwater.

Today, the highest crab densities on Guam can be found
on military installations, where limited civilian access
makes it difficult to hunt crabs, according to Lu.

In fact, all coconut crabs can find sanctuary on both Naval
Base Guam and Andersen Air Force Base. Hunting them, re-
gardless of their size, is banned on both bases, according to
Leanne Obra, 36th Civil 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 Andersen Air Force Base en-
vironmental office is available at any time to answer ques-
tions about protection of the coconut crab to help preserve
the species for the meaningful role they play in the Cham-
orro culture 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

¢ Stuffed crab is placed alongside the fish on the fiesta
f# table. The fish section is the third section coming after the

. starch section (dggon) and the meat section (totche). The
vegetables and salad section follows the fish section. The

kelaguen, fina’ denne’ and kadu (soup) section is at the end
of the table. The desserts are usually located on a separate
table.
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- Jillette Leon-Guerrero, MA
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Photo courtesy of Dr. Jim McConnel, University of Guam

military installations should be reported immediately to An-
dersen’s Natural Resources Conservation Program at 366-
5078/1849.

Pet a coconut crab at Chamorro Village

You may be hesitant to pet the largest land-living arthro-
pod in the world, but go ahead, the coconut 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 Cham-
orro Village 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,
Hagatiia
ETEL: (671)475-0375
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« Onion, chopped

» Pepper leaves, chopped

« Pumpkin Tips, chopped

« Red Pepper, chopped

» Coconut, grated

« Coconut milk (for every 1 cup of coconut milk add Y2 cup
of water)

1. Remove shell from body of crab. Set aside. Remove bitter
part (bile) then scrap out meat. Mix finely chopped on-
ion, pepper leaf, pumpkin tips, and donne (hot red chile
peppers) and grated coconut. Stuff mixture in shell and
tie it securely with coconut leaf or string.

2. Mix coconut milk and water and place in large stock pot.
Submerge stuffed crab in pot. Vegetables can be added
to the top of crab if desired. Cover and let boil until crab
turns red.

- Recipe provided by Sen. Pilar Lujan
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ts finger,
lckin'goot

Make KFC your Lent
season meal spot

Howdy and hafa adai, folks! KFC’s Colonel Sanders
here! Once again, KFC is your go-to place for Lent! All
of my delicious KFC Lent favorites are back this season,
including the seafood Kelaguen, Popcorn Shrimp, Sea-
food Twister, Wasabi Fish Sandwich, fan favorite KFC
Shrimp Burger and Wasabi Fish Wrap. Hurry in, some of
our seafood items are here for a limited time. And just
like my famous KFC chicken, the entire Lent menu is L
available for DELIVERY! Simply call 300-FAST to get deli- '\‘._

cious KFC delivered straight to our door. KFC, It’s Finger ; Ay w % m“%u

Lickin’ Good... for Lent and all year round! : WRAP

I Il mamsmes gromees

%7 SBARRO

NEW YORK PIZZA

Sharro serving you up
Lent specials and more

Sbarro has been waiting for you and we’re ready to
serve you up some special entrees during Lent Season!
Miss our old menu? No problem, we still have them! We
have our Spinach & Mushroom Pizza, Shrimp Alfredo
Pasta, Spinach Lasagna and Garden Salad. Can we get a
WOW!? Sharro is here to provide your favorite lent dish-
es and a lot more! Everything is fresh and handmade
every day! So, visit us today at Sbarro in the GPO or Mi-
cronesia Mall food court. We can’t wait to serve you up
some delicious pizza, pasta and more.

Mmrunesnah’laﬁ&ﬂl’ﬂ bhadii fSt}arr-:}Guam
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PROUDLY
SERVING

Guam’s military
community for
30 years!
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When off base stop by and try the serious food
we’ve become famous for, Kingston BBQ Jerk Chicken
& Boston Beach Ribs Combo, Jamaican Oxtail, Jerk
Burgers, Fresh Local Catch, Roasted Bananas, Festive
Tropical Cocktails, Jammin Beer Fest and so much
more! Whether you dine in or take out and enjoy our
award winning flavors of Jamaica and Guam fused
together in a culinary explosion second to none. We
have 4 convenient locations to serve you - Hagatna,
Tumon, Dededo or Mangilao - whichever’s closer.
Online ordering available as well!

Ya Mon
See You SOON!

Ueteran Owned Business

1AICAN G

Ya Mon, Serious Food.

Hﬂ..-GﬂTfﬁﬂ TUMON DEDEDO | MANGILAO | ORDER ONLINE!
472-2000 | 647-3000 | 633-4000 | 734-7000 | jamaicangrill.com

WEEKDAY LUNCH SPECIAL

MON-FRI OPEN~4PM

o oides $16.99 ‘
RLOIN STEAK(EE?) with25ies 3 I I!I DA I

‘

Anything
but

At TGIFridays, when it comes to a satisfying meal, you
can expect it to be anything but basic. Treat yourself to
a #hangoverburger topped with a skewer loaded with a
crispy fried mozzarella, tasty potato skin and zesty buf-
falo wing because more is always better. TGIFridays’s
menu has something for every appetite, big or small.
Want a little local flavor? Don’t miss TGIFriday’s island-
style specials featuring plenty of options from tropical
flavors to bold Guam favorites. From Loco Moco to beef
short ribs and tropical fruit cocktails, every bite and sip
are a guaranteed taste of paradise.

FRIDAYS B




