BLUE STAR is one of the world’s leading producers of pasteurized crabmeat.
Baldor carries five grades to suit all types of foodservice needs.

Jumbo Lump features thick pieces of hand-picked white fin meat and is perfect
for crabmeat cocktails, crepe fillings or quick sautees.
SEA4 JUMBO LUMP CRABMEAT 1LBTIN

Super Lump is a less expensive blend of broken pieces of Jumbo Lump combined
with pieces of long white meat from the crab’s back fin muscles.
SEA4A  SUPER LUMP CRABMEAT 1LBTIN

Special Lump is an extremely flavorful, less costly blend that’s ideal for salads,
stuffing and crab cakes.
SEA4B  SPECIAL LUMP CRABMEAT 1 LB POUCH

Regular Lump is a new, original Blue Star creation consisting of lean,
hand-picked pieces of white meat brought to you at an affordable price.
SEA4D REGULAR LUMP CRABMEAT  12/6 0Z

SEA4F REGULAR LUMP CRABMEAT 1 LBTIN

Claw Meat is light brown meat handpicked from the legs and claws of the crab
and considered by many to be the most flavorful part of the crab.

SEA4E CRAB CLAW MEAT 12/6 0Z
SEA4C CRAB CLAW MEAT 1 LB POUCH
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