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/2 cup butter
1 qarlic clove, minced pepps
i Salt (optional) to ta
12 pound crab meat DA AODRIONAL RS
12 ounces {resh

Y4 cup whipping cream

i ‘ fettucine (spinach or
/s > r Y 00 10 3 2
2 cup grated parmesan herb) cooked and
cneese 2 2
neese drained
[ tbsp. chopped fresh

parsley

itter in heavy saucepan over

lic and saute until golden. Stir i

parmesan cheese, pepper, salt. Stir gen

til well blended. Pour crab sauce over
tucine. Sprinkle with fresh parsle
immediately

a tsp. gar
rinsed anddrained 14 tsp. onion |
2 tsp. fresh lemon juice 24 mediun

1/3 cup finely chopped

S {
lack olives

/4 cup mavonnaise

2 the [ dpy chonned

2 tbsp. fresh chopped cheese

parsley

Preheat oven to 400 degrees. Toss crab with lemor

t es, mayonnaise, parsley, garlic

juice in bowl. Add o
and onion to bowl. Fill mushroom caps with mixture

lightly

Sprinkle with cheese king sheet

water and shake off excess. Arrange
sheet. Cover with foil and bake 12

> m

Remove foil and bake 'til golden
4

minutes, Makes 2 dozen.




