




Crabmeat Stuffing


Oven: 400°										Time: 20 min


1) In med-low fry pan, lightly sauté:


	1 TBS Butter				1 big clove Garlic, minced


	1/8 C Red Onion, minced


     Add to fry pan & cook ‘til most of liquid evaporates:


	1 tsp Lemon Juice				~6 drops Hot Sauce


	1 TBS Sherry


     Cool the above mixture in fridge.





2) In big bowl, smash 5 Ritz Crackers, then add:


	1 TBS Italian Bread Crumbs		¼ tsp dried Basil


	¼ tsp dried Ginger				¼ tsp Salt


2 (6-oz) cans Crabmeat, drained		¼ tsp ground Black Pepper





	3) Add fridge mixture to bowl with ~ 1 heaping TBS Mayo to hold it together.


Mix thoroughly.





4) Spread on uncooked Fish, ~6 butterflied large (8-12/lb) Shrimp, make Crab


     Cakes, or stuff Mushrooms.


	     Sprinkle with Paprika.  Spray with Olive Oil.  Bake uncovered.





(This is the basic recipe we use, but we never make it the same way twice.  The quality of the crabmeat, which is directly proportional to how much you spend on it, will determine if this comes out good or great.)
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