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By 4.C. REID
/~ \ALVESTON — On a recent Saturday afternoon, I
-Usatonthepatioatﬂenm’sonthe Beach eating what
seemed like bushels of whole blue crabs. I was with
four of my most die-hard blue crab-loving friends. Amid the

cacophony of a choppy Gulf surf, screeching seagulls

and

the roar of Harley-Davidsons cruising Seawall Boulevard, we
quietly assumed the position of all serious crab eaters: heads
down, wooden mallets at the ready, reams of paper towels

within easy reach.
ing blue crabs is somewhat of
an art. The technigue of eating whole
blue crabs often takes years of deli-
cious practice: the ability to delicately
erack the claw without damaging the
meat inside, extracting chunks of meat
#=from even the tiniest of crevices in the
crab’s body, twisting and turning a crab
leg 50 it pops out with a nugget of crab
meat known as a “crab lollipop.” On
this day, we sat and worked earnestly,
employing our learned technique, gog-
gling at the occasional jumbeo lump of
crab meat extracted, oblivious to each
other except for the occasional way-
ward bit of splintered crab shell that

uld fly into our purview, y of
o mnmwmmm

preparation.
aficionados, the phrase most often
heard is “I've never eaten a bad crab at
Bennao's.”

“We source all of our crabs directly
from local crab fishermen around

Thursdays; 11 a.m.-11 p.m Fridays and

Saturdays

tbmnesen the heaeh

Galveston,” says Tracy Deltz, Benno's
owner and manager (and son of
founder Benno Deltz). Alluding to the
consistent quality of his crabs, 1 asked
Deltz about the rumor of Texas crab
fishermen reserving Texas® best crabs
for high-paying distributors along the
£ast coast, Maryland. “I've
heard of that happening, but we cer-
tainly aren't affected by it. Our sources
provide us with the best crabs that
Galveston waters have to offer.”

On the day | visited, the crabs bore
this out — big, meaty “jumbos” mea-
suring 5-6 inches across.

Blue crab season traditionally runs
from around March through October
when waters are warmest. However,
because Texas Gulf Coast waters are

relatively warm throughout most of
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the year, Benno's can offer whole blue
crab almost year-round. According to
Deltz, the current harvest of crabs is
a bumper crop: “Earlier in the season
after the Gulf oil spill happened, sup-
plies tightened up. But now, we're
seeing the most crabs we've seen all
year.”

Benno's serves its crabs using two
basic preparations; boiled and fried.
Boiled comes in the original and the
garlic-butter variety. The original is
the simplest preparation: just a blue
¢rab boiled in water and seasonings.
If you want the most pure and es-
sential flavor of blue crab, this isa
great choice. Kicking it up a notch,
the garlic-butter option douses the
boiled crab in an unctuous sauce of
garlic-infused butter that seeps into
every crack and crevice of the crab.
Gobs of the butter sauce fill the crab’s
body cavity and pool in the bottom of
the tray in which the the crabs arrive.
Fresh garlic bread is provided for sop-
ping up the remaining liquid.

The fried preparations, on the other
hand, infuse the crab meat with an ad-
ditional complexity of flavor. There's a
traditional fried crab, which is breaded
and then deep fried. The other dish is
called "Cajun-fried"” but is equivalent
to the traditional Southeast Texas
"barbecue crab” preparation. The
cleaned crab is dredped in a spicy
Cajun-influenced dry rub, then flash
fried until the meat is moist and flaky,
but not mushy,

A note on ordering and atmosphere
at Benno's, You place your order at the
counter, then take a number to your
table where the food is delivered when
it's ready. At the height of a summer-
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Boulevard and get in line, At the height
of summer it’s not unusual 1o see the
with families wearing bath-

Whole blue crabs are ordered by
the pound. On the day we visited, the
cost was $15.95 for two pounds. This
is equivalent to about four large or five
medium-size crabs. Among the five
of us, we ordered two of each
garlic, traditional fried and Cajun fried
— for a total of eight pounds. Com-
bined with the included garlic bread,
french fries and corn on the cob, we
were all well-savisfied.

After polishing off the last of these
summer crabs, we glanced around fur-
tively at each other, orgy complets, the
flotsam and jetsam of crab guts ringing
our mouths, crab shell pieces pooling
in our laps. We surveyed the destruc-
tion before us. Trays of deconstructed
blue crabs covered the table, picked
so perfectly clean that they appear to
have been run through some type of
crab woodchipper. Benno's never dis-
appoints.

Foltow [.C. Reid on Twitter @houston_
foodie



