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ROAD TRIP WEEK

Crabbing on the Oregon Coast
With Chef Aaron Bedaraq,
Monday, 10 a.m.

Drinking crab butter is mandatory at this beach-side crab boil
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There's no fresher crab than the one just pulled from the bay. Executive chef Aaron Bedard has
worked at The Stephanie Inn in Cannon Beach for more than a decade, and that means over 3,650
days he could have spent crabbing (Bedard even takes the Inn’s guests on culinary crabbing
tours). “My favorite memory of crabbing is when | first moved to Cannon Beach,” Bedard tells
Eater. “My friends and | would rent a boat out of Brighton Marina, and we'd get out in the
sunshine, drink some cold beer, and just enjoy the outdoors.”

Among Oregon seafood, Dungeness crab makes a strong case as the primary attraction. Huge
nuggets of meat can easily be withdrawn from the legs, thanks to their large size. And while
they're found up and down the West Coast, a trip to the Oregon coast reveals a robust crop.



