DEPARTMENT OF THE [NTERIOR

INFORMATION SERVICE

For Eclerse TUESDAY, LAY 30, 1950
CRAB [EAT FCR TTLAVCR AD VARIZTY, FVS SUGHESTS

Crab meat has long been recognized for its distinctive flavor and its versa-
tility in tue menu, -ow in plentiful surpply in the marzet, according to renorts
from t.*c U. S. Fisi and YAldlife Service, crab meat lernds iteelf well to every
cocurse bub dessert

"Ready-to—use" creb meat -- fresn cookeﬂ., frozer, or conied —- is especiaily
in Gemand for summer salads, in erab cakes, or deviled.

The blue crab of the Atlantic and Gulf Coast t supperts the largest crab fisn-
ervy, principally {rom Chesapcake ch and Louaisianc., Browmish-meated roc': crabs
are caught in small quanti ties along the 'ew Thelond coast., Dungeness and King
crabs are canght along the Pacific Coast. These are larger in size thar tie Tlue
or roc: crab of the Atlantic — ranging in size up to three pounds for the Dungeaess
and te 20 pounds for the king crab.

Cooized vlue-crod meat is pd od in the following forms: Iumm meat 1s the
white meat from the larze muscles in itne back; flakke meat, the waite ment from the
body; flalze and lump combined; and claw meat, the brovnish nmeat from tie claws.
White meat is preferedle for solads, vhile the darkor meat usuall:” is used in coizos
or is deviled.

The follcwing recipes were Coveloped and tested in the home cconomics litchens

of the Fish and Vildlife Service.
CRAB VEAT SATAD

1 pouwd crab meab % cup mayonnsisc or saled drossing

1 cup celory, diced 1/8 ‘teaspoon peppor

2 t(,ulecboons sweot pickles, dizced iy Lcaspoon solt

2 hard cooked eogs, dleed Zottuce

Romove any shell or cartilage from the crobmeat, Zoi 3 eor cfvl not to brook
the crabmeat inte too smell picces, combinc 21l th_, i:_t* edion t ond serve on
lottuce cups. Gernish with tomato wcdgzes.  Scrves 6,

CRAS CAKLES

1 nound crab nmcat L oers, beata:

2 tablespoons buth: 1 tecaspcon rustord, dry
2 tablespoons onlon, chopped % tcaspoon sali

2 toblespoons parsley, chopped 1/8 tcaspeon peppor

1 cup tread crunbs lour



Remove any shell or cartilage from the crab meat. Melt the Mutter, add onioms,
end cock onion until tender, but not brown. Mix crab meat, onions, parsley, bread
rubs, ey, and seasonings. Form into small cakes and roll in flour. Place czgkes
in heavy Irying pan which contains about 1/8 inch melted fat, hot tut not smoking,
Fry until golden brown on one side, turn carefully and brown the other side. Cool-
ing time about 8 to 10 minutes. Drain on absorbent peper, garrish and serve
imnedi ately. Serves 6.

DEVILED CRABS
1 pound creb meat 1 tablespoon lemon juice
tablespoons onions, minced 1 teaspoon Worcestershire sauce
tablespoons butter 1 teaspoon sage

teblespoons flour Dash cayenne

cup mille egg, beaten

» teaspoon salt tablespoon parsley, minced
1/8 teaspoon pepper cup bread crumbs

1 teaspoon mustard, dry tablespoons butter, melted

o
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Remove any shell or cartilage from the crabmeat. Cook onions in butter wntil
tender, blend in flour, add milk gradually and cook until thick, stirring congstantly
Add seasoning and beaten egg. Blend in crab meat and parsley. Fill crab shell or
buttered ramekins and sprinkle top with buttercd oreod crumbs. Bake in a moderate
oven 3750 F. for 15 minutes or until brown. Serves 6.
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