
Potted Crab, Potted Salmon and Potted Shrimp 

 

Before refrigeration, potting shrimps, crab and salmon was one of the methods used to 

give such perishables a better shelf life. Watch out for samphire – edible 

seaweed/marsh weed, delicious with these recipes. Available from good old fashioned 

fishmongers. 

 

Potted Crab 

2 large dressed crabs 

250g unsalted butter 

A small shallot 

Zest and juice of half a lemon 

Mace and cayenne pepper 

½ tsp nutmeg 

 

Separate the white and brown crab meat, reserve.  

 

Melt the butter in a pan and strain it. Put the clarified butter (what you end up with in 

the bowl) in a pan. Add the shallot, lemon juice and zest, mace and cayenne pepper 

and nutmeg. Slowly bring to a simmer for 15 minutes. Pass through a sieve a second 

time. Pour this clarified butter onto the white crab meat.  

 

Preheat oven to 150°C. Grease 4 small round moulds and line with clingfilm. Half fill 

the moulds with white crab meat, making sure it is packed in tightly. Next place a 

layer of brown crab meat on top, finishing with another layer of white crab meat.  

 

Cover the mould with clingfilm and place in a roasting tin half filled with water – bain 

marie style. Cook in the oven for 15 minutes, remove and allow to cool slightly before 

turning out. 

 

Potted salmon 

800g skinless salmon fillets 

½ tsp chilli paste 

100g unsalted butter 

Juice of 2 lemons 

Salt and black pepper 

 

Place the salmon fillets in a microwavable dish, season and place a knob of butter on 

each. Cover the dish with clingfilm. Cook the fillets in the microwave for 

approximately 5 minutes – the salmon should be almost cooked. 

 

Break the salmon into pieces into a food processor, adding the cooking juices, lemon 

juice, chilli paste and seasoning. Blitz until the mixture is fine but with texture. Place 

in a serving dish and compress so that the salmon is tightly in the bowl. 

 

Melt the remaining butter and pass through a sieve. Pour the clarified butter over the 

salmon.  

 

Once cooled, place in the fridge to set for 2 hours.  

 



Potted shrimp 

575ml picked shrimps 

110g unsalted butter 

Ground nutmeg 

Cayenne pepper 

Salt and black pepper 

 

Melt the butter in a pan with the nutmeg and cayenne pepper. Add the shrimps and 

season. Place the shrimps into little bowls and press down until they are tightly in the 

bowl. Pour the cooking butter over them. Allow to cool and place in fridge.  


