Hot Tips on
Cool Crab Dishes

How Is Crab Sold? How Is Crabmeat Packaged?

How Do | Store Crabmeat?

How Do | Serve Crabmeat?

START WITH THE MAIN INGREDIENT - LOUISIANA SEAFOOD

(from Nice, Italy)

serves 4

1 Ib. Louisiana lump crabmeat

8 new potatoes

1 Ib. green beans, sliced in halves
1/3 cup olive oil

1/2 cup white wine vinegar

2 green onions, chopped

1/2 tsp. salt

1/2 tsp. pepper

6 cups or 1 head butter lettuce, torn
1/4 cup small ripe black olives

1 cup cherry tomatoes, halved

Boil potatoes 15 minutes or until tender,
drain, cool 10 minutes, cut in half, place
in shallow dish. Boil beans 10 minutes,
drain, cool, add to potatoes. In a small
jar with a tight lid pour oil, vinegar,
onion, salt & pepper, and shake well;
pour 2/3 of dressing over potatoes &
beans, stir, cover, and refrigerate 2 — 24

hours. To serve, arrange lettuce on four
plates, spoon potato mix on top, divide
crabmeat among four plates, garnish
with tomatoes and olives, drizzle with
dressing.
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Promotion and Marketing Board

For more
TIPS FOR THE HOME COOK,
visit www.LouisianaSeafood.com
and click on RECIPES.

Restaurants, Grocery Stores,
Cooking Schools: Sets of TIPS are
available at cost. Simply contact
TIPS@LouisianaSeafood.com
for details.
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