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From f l C. lOoters *6*1CRAB FETTUCINE

*/2 tsp. coarsely ground 
pepper

Sa lt (optional) to taste
12 ounces fresh

fettucine (spinach or 
herb) cooked and 
drained.

1 tbsp. chopped fresh 
parsley

*/2 cup butter 
1 garlic clove, m inced 
*/2 pound crab m eat 
3/» cup whipping cream
*/2 cup grated parmesan

cheese

M elt butter in heavy saucepan over m edium  heat 
Add garlic and saute un til golden. S t ir  in crab meat 
cream , parm esan cheese, pepper, salt. S t ir  gently un 
til well blended. Pour crab sauce over cooked fet 
tucine. Sp rink le  w ith fresh parsley and serve 
im m ediate ly.
Serves 4

CRAB STUFFED MUSHROOMS
x/ j. lb. crab m eat

- rinsed and dra ined  
2 tsp. fresh lem on ju ice  
*/j cup finely chopped 

black o lives 
*/t cup m ayonnaise 
2 tbsp. fresh chopped 

parsley

*/» tsp. garlic powder 
*/» tsp. onion powder 
24 m edium  si/ed 

m ushroom s, stems 
rem oved

Fresh ly grated parmesan 
cheese.

Preheat oven to 400 degrees. Toss crab w ith lemon 
juice in bowl. Add olives, m ayonnaise, parsley, garlic 
and onion to bowl. F ill mushroom caps w ith mixture. 
Sp rink le  w ith cheese. R inse baking sheet lightly with 
water and shake off excess. Arrange mushrooms on 
sheet. Cover w ith  foil and bake 12 to 15 minutes. 
Rem ove foil and bake ’til golden, about 5 more 
m inutes. M akes 2 dozen.
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