


Remove any shell or cartilage from the crab meat. Melt the Iwtter, add onions, 
Lmd cook onion until tender; but not brown. Mix crab meat, onions, p&sley, bre,ad. 
TW% s , e;;q, and seasonings . Form into ~,aJ-l cakes atid roll in flour. Place cakes 
ii1 he,my -i’sytnL~ pn hrhi. ?A con toin s dbout l/G ii1C.h melted fat, hot ‘Vlt not szoking. 
Jr-7 until golden brown on one side, turn caref-U.y and -0ro:w-n the other side. Cook- 
ing time about 8 to 10 minutes. 
imme8 at ely . Serves 6. 

Drain on at, sorbent paper, garnish and serve 

IIEVILED cws 

1 pound crab meat 
2 tablespoons onions, minced 

1 tablespoon lemon juice 

3 tab1 espoons butt or 
1 teaspoon ~fiorcestershire sauce 

2 tablespoons flour 
1 teaspoon sage 

Dash cavenne 
!. c~~.p milk l egg, be&en 
2 teaspoon salt 
l/k teaspoon pepper 

1 tablespoon parsley, minced 

1 teaspoon mustard, dry 
$ cup bread crumbs 
2 tablespoons butter, melted 

Remove any shell or cartilage from the crabmeat, Cook onions in butter un.tLl 
tender, blend in flour, add milk grtiual.ly and cook until thick, stirring conk?nt$ 
Add seasoning and beaten egg. Blend in crab meat and parsley, Fill crab shell or 
buttered razwkins <and sprinkle tax, with buttered ‘orczd CT”JI&S. B&c in a modcrate 
oven 3750 F. for 15 minutes or until brown. Serves 6. 
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