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HOW TO COOK  
YOUR YABBIES 

 

You should cook or freeze your yabbies as soon 

as possible as their flesh deteriorates rapidly. 

The most common way to cook yabbies is to boil 

them in water. Yabbies become active as the 

temperature rises and become slow and sluggish 

as the temperature drops. For ease of handling 

and cooking it is advisable to place the yabbies in 

ice water or put them in the freezer to slow them 

down before cooking. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BOILED YABBIES 

Leave yabbies just caught from the dam in  

enough fresh water to cover their heads 

overnight so they can excrete all of the mud 

and dirt from their system. After this, 

freeze the yabbies. To cook, place them into 

a pot of salty boiling water (approx. 1 

tablespoon of salt to every 5 litres of water) 

until they turn red. To give extra sweetness 

add a tablespoon of honey. The yabbies 

should then be left in the water to cool 

down for at least 10 minutes. What you are 

aiming for is cooked firm flesh without 

overcooking which toughens the flesh. Peel 

them similar to the way you would peel 

prawns, remembering to move the 

digestive tract.  

 

 

 

 

 

 

Enjoy with thousand island dressing or add 

to pasta dishes. 

 

Narrabri Fish Farm 

ABN: 97 123 431 446 
 

An ideal location for  
a fun family day out 

 
02 6792 2217 

 
261 Tuppiari Rd 

Po Box 713 
Narrabri NSW 2390 

 
narrabrifishfarm@bigpond.com 
www.narrabrifishfarm.com.au 

 

 YABBY DIP 
Ingredients 
250mls thickened cream 
1/3 cup mayonaise 
1 teaspooon mild mustard 
2 tablespoons vinegar 
1 teaspooon cilli sauce 
1 kg yabbies, cooked, peeled and chopped finely 
 
Method 
Combine all ingredients leaving the meat until 
last. Chill before serving. Serve in large yabby 
shells or bowls surrounded with cracker biscuits. 
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BARBEQUED GARLIC YABBIES 
 
Ingredients 
1kg yabbies 
2 crushed garlic cloves 
2 onions diced 
Olive oil 
 
Method 
Either cut yabbies in half down centre or 
break tails from yabbies. Fry on a hot plate 
in oil, crushed garlic and onion until bright 
red, for approximately 5 minutes. 

 

CARPETBAG STEAK WITH YABBIES 
 
Ingredients 
6 steak fillets (with a pocket cut) 
1 ½ kg yabbies 
6 strips bacon 
 
Method 
Peel yabbies and fill each pocket with yabby 
meat.  Wrap fillet with bacon strip. 
And secure with a wooden pick.  Grill 
carefully - do not overcook. 
Serve with Béarnaise Sauce.  
 

YABBY COCKTAIL 
 
Ingredients 
100 mls thickened cream 
50 mls mayonaise 
50 mls tomato sauce 
2 tablespoons worchestershire sauce 
1 tablespoon chopped parsley 
½ kilo cooked yabby meat, cut into halves 
Shredded lettuce 
Parsley springs 
 
Method 
Line 6 bowls with shredded lettuce, add cut 
yabby meat. 
Combine other ingredients except parsley 
sprigs, pour over cocktails, add parsley sprigs 
to the top. Chill until ready to serve. 
 

 

 
 

YABBY PATЁ 
 
Ingredients 
250 grams Cream cheese, softened 
1/4 cups Dry white wine 
1/2 Teaspoon Onion salt 
1/2 Teaspoon Seasoned salt 
1/8 Teaspoon Dill weed 
1 1/2 cups finely chopped yabby meat 
 
Method 
Beat cheese and wine until smooth and creamy. 
Blend in salts and dill; add yabby meat slowly. 
Cover and refrigerate overnight. Serve with 
crackers. 
 
 

YABBY AVOCADO 
 

Ingredients 
3 ripe avocadoes 
Yabby cocktail recipe 
 
Method 
Halve avocadoes and remove seed. Scoop out 
the flesh, mash until smooth, blend with 
cocktail recipe, combine the yabby meat and fill 
avocadoe shells. Garnish with a few extra 
whole or halved yabbies. 
 
Variations 
May be served as a dip, leaving out the yabby 
meat, for use with yabby nuggets. 
Cut slices of toast into 4, spread above filling 
onto toast adding a whole or chunk to yabby 
meat, grill until sizzling, serve. 

 

YABBY NUGGETS 
 

Ingredients 
36 raw yabbies shelled 
2/3 cups self raising flour 
1/3 cup custard powder 
2/3 cups beer 
Breadcrumbs 
 
Method 
Make a well in the middle of flour and custard 
powder, add beer gradually and mix with a 
wooden spoon until smooth. Leave stand for a 
minimum of 1 hour. Roll yabby tails in flour, 
add to batter, roll in breadcrumbs. Deep fry 
until golden. Serve with dip or cocktail sauce. 
You may also add sweet and sour sauce. 
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