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HOW TO COOK 

CRABS 
rabs ar one of our popular shellfish b caus 

of their tend r m eat a n d distinctive flavor. 
Crab m at is an xcell nt source of high-quality 
protei ns, vi tamins, and miner a ls ne ded for 
good nutrition . Fortunat Iy , modern proces -
ing and marketing m thod make crabs availa­
bl almost v rywhere in the nited State. 

Four principal kinds of crabs are taken from 
th mar ine waters of the U nited State a nd 
Alaska. From the Atlanti c and Gu lf coasts 
com blue crabs (composing about three-fourths 
of a ll the crabs marketed in this coun try). 
Dungen ss crabs are fo und On the P acific coa t 
from Alaska to M xico. King crabs com e from 
th North Pacific off Alaska. R ock crab a r e 
tak n on th N ew England a nd Ca lifornia 
coa ts . Of local importance are ston crabs in 
Florida and tanner crabs in Alaska. 

rab are avai lable in the mark t forms : 

L ive; ook d in the shell; cooked and frozen; 
fre h cook d m at; and canned m est. Liv 
hard- hell cr abs ar g nerally sold within com­
parativ Iy hort di tances from th point of cap­
tur ,a it is difficul t to hip them long di tance . 
Liv oft-sh II crabs are hipped hundred of 
m il ,but th y require special care. ( oft- hell 
rab ar m Iting b lu crab tak n ju t afte r 

th hav hed th ir hard h II and befor th 
n w h II ha e form d. tat law prohibit 
th m ark ting of oft- hell Dungen crab.) 
Fr h hard- h II and oft- he ll crab hould be 
ali a im of hard- h II 
rab mu t b k p 

fr m th tim th ar th y ar 
u d. 

ann d l' b m a f1' m th blu, un 
k in , and r k rab i u ually a\'ailabl 

1 2 -, and 1 - un an 

Th fr h cooked m at of crab I. the mo:t 
common mark t form. Pick d from ha r d-:11I'1l 
crabs, pack d, chi ll d and olel by till' poulld. 
it can be bought in th following . t } Il'S: 

BLUE CRAB 
Fre h c ok d m eat i packed in S,'\ 1'1 al 

grade: L MP MEAT, olid lump of \\ hltt, nI, at 
from the body of th crab-u l'd 111 1"I',IPt'" 

wh er e appearance i important, a \J1 cockt; II. 
and alad. FL KE MEAT, mall p il'CI" or \\ I t, 
m eat from th r e t of th body al1~ lilt f 

cartilage or sh II hould be r mowd h(,fflrt' tl , 
m eat i us d. L UMP and FLAK E :'lIEn. ""11 
bin d. CLAW M EAT, pick d from tlw ('Ia\\ 

of a browni h tin t-u d in l' 'ci l)('S \\ ht'l,' .Ip 
pearance i n t important, an d i. g-,'lIt rail 
lower priced than th pI' c ding grad,'s. 

DUNG ENE RAB 
Fre h cook d m eat i picked from b" I. h. 

and cIa \\. and pack d a one grad!' I' ha a 
pinkish ting . 

KI NG RAB 
Fr h cook d meat, ith r frozl'lI I r p:1< h. d. 

i taken mo tly from th leg . 

RAB 
Fr h cooked m at i pi ck ,1\ from h" I IIfl l 

and claw and i mark ted a~' OTW g-radt. I I 

browni h in col r. 

The m eat from all k inel' of crab. can ht' U pel 
inter hang ably in the l' l' {'lfW. . Thu. I, 
kind I ct d will d ' p 'nel lalW'ly (Ill th!' kll d 
a\'ailabl and th c t. 'rai> mea ill all} f 
it mark form i in lal'l-rL' d .. mand for { k-
a il. alad. and ca k " ; how!'\', r, by II IIlg h 

r cip in hi b k l t ~ ou can makl' cr: " me; 
play an \' n m r} \ ' l"a J! .. rol -. in f hng ~ r 
f a mily. 
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DUNGENESS CRAB ~ 
F rom Pac ific coast. Weight 1% to 3~:? lb. 
Mar ket forms: Live; cooked in hell ; fresh 
cooked meat; frozen cooked meat; can ned 
meat. 
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~BLUE CRAB 
From Atlantic and Gulf coasts. Weight % to 
1 lb. At different seasons, this is the eastern 
"hard-shell crab" and the "soft-shell crab." 
Market forms: H<ard-shell.- Live; cooked in shell ; 
fresh cooked meat; frozen cooked meat; canned 
meat. Soft-shell .- Live; frozen uncooked . 

f 

~ KING CRAB 
From Pacific Ocean off Alaska. 
Weight 6 to 20 lb. Big ones meas­
ure 6 ft., tip of one leg to tip of 
opposi te leg. 
Market forms : Frozen cooked in shell ; 
frozen cooked meat; canned meat. 

ROCK CRAB~ 
From New England and California coasts. Weight 
]1'3 to ]/ 2 lb. 
Market forms : Live; fresh cooked meat; canned meat. 
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PICKING THE MEAT 

FROM BLUE CRABS 

With the left hand, grasp the body of the crab 
with the large claws to the right. Break off the 
large claws. Pull off the top shell w ith the right 
hand. Cut or break off the legs. Scrape off the 
gills and r emove the digestive and other organ 
located in the center part of the body. S li ce off 
the top of the right side of the inner skeleton, 
beginning near the front. Remove any meat on 
this slice, then starting with the right back fin 
pocket, r emove the meat from the lower part 
with a U-shaped motion of the knife . Remove 
the meat from the other pockets by in el-ting 
the knife underneath and pry. ing upward. Cut 
off the top from the left side of the inner skele­
ton and r emove the meat in the same manner 
as for the right side. 

To r emove the meat from the claws, crack 
the different s gments of each cla w with a 
sharp blow of a knife and break the she ll. Re­
move the meat by clasping it with the thumb 
and fingers of the left hand while pulling out the 
tendon with the fingers of the right hand. If 
the meat does not come out r ead ily, pry it out 
of the shell with a kr.ife . 

Removing the top shell 

Scraping off the g" ls 

Removing the digest ive organs 

Sli cing off top of the fight side 

3 



BOILED BLUE CRABS 
24 live, hard-shell , blue crabs 
6 quarts boiling water 
1f3 cup salt 

Place crabs in boiling salted water. Cover 
and r eturn to boi ling point. Simmer for 15 
minutes. Drain. Serve hot or cold. Serves 6. 

BOILED SPICED BLUE CRABS 
24 live, ha r d-shell , blue crabs 
1 quart vinegar 
1j~ cup salt 
3 tablespoons cayenne pepper 
'-to cup celery salt 
't cup powdered mustard 
l ib cup cloves 
~ tablespoons m ace 
2 tablespoons ginger 
6 quarts boiling water 

Add seasonings t o the bo iling wate r. Cover 
and simmer fo r 3 to 5 minutes. Add crabs, 
cover , and return to boiling point. Simmer for 
15 minutes. Drain. Ser ve hot or cold. Serves 6. 

BOILED DUNGENESS CRABS 
3 live Dungeness crabs 
8 qua r ts boiling water 
1j2 cup salt 
Butter or margarine, melted 

or 
Mayonnaise or sa lad dressing 

Dress crabs by inserting a table knife under 
the back of the top shell and prying it off. Re­
move spongy parts under shell (gi lls, stomach , 
and intestines) and wash body cavity. Place 
in boiling salted water. Cover and return to 
boiling point. Simmer for 15 m inutes . Drain. 
Crack the claws and legs. Serve hot with butter 
or chill and serve with mayonnaise. Serves 6. 
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CRAB COCKTAIL 
1 pound crab m eat 
Lettuce 
Cocktail sauce 
Parsley 
Lemon wedges 

Remove any shell or cartilage from crab meat, 
be ing careful not to break the meat into small 
pieces . Arrange lettuce in 6 cocktail glasses. 
Place crab m eat on top; cover with cocktail 
sauce. Garnish with pars ley and lemon wedges. 
Se rves 6. 

Cocktail Sauce 

;~ ~ cup catsup 
1 ~ cup lemon juice 
3 tablespoons chopped celer y 
lj~ teaspoon salt 
6 dr ops tabasco 
Dash cayenne pepper 

Combine all ingred ients and chill. 

CRAB CANAPES 
1 pound crab meat 

erves 6. 

3 tablespoons mayonnaise or salad dressing 
1 tablespoon prepared mustard 
14 teaspoon salt 
Dash pepper 
1 tablespoon lemon juice 
12 slices white bread 
]4. cup grated Parmesan cheese 
2 tablespoons dry bread crumbs 

Remove any shell or cartilage from crab 
meat. Combine mayonnaise, seasonings, lemon 
j ui ce, and crab meat. Remove crusts and toast 
bread. Spread crab mixture on each slice of 
toast. Combine cheese and crumbs; sprinkle 
over top of each slice of toast. Cu t each slice 
into 6 pieces. Place on a broiler pan about 3 
inches from source of heat. Broi l for 2 to 3 
minutes or unti l brown. Makes approximately 
72 canapes. 



CRAB APPETIZERS 

1 und cr b m at 
1 labl sp n gr t c1 ni n 
VI, 'up butt r r th r f ,m I d 
IIJ up fl ur 
1 'u p milk 
1 gg Y Ik, b at n 
y~ sp on W rc st rshir au' 
I/" a poon salt 

a h p pp r 
:} I. up r br ad crumb 

R move any h 11 or cal'tilag from crab 
m at. ok onion in butt r. BI nd in fl ur . 
Add milk gradually and cook until thick, tir-
nn n tantly. ombin gg yoJk and ason-
ings. til' a JittJ of th hot auc into gg yolk; 
add to r maining auc, stirring con tantly. 

dd rab m at; bl nd into a paste and cool. 
Porti n rab mixtul' with a t aspoon. hap 
into small balls. Roll in cr\lmb. Fry in a 
bask t in d p fat, 375 0 F., for 2 minutes or 
until brown. Drain on absorb nt pap r. 

rv on toothpick. Mak approximately .j 

app tiz 1's. 

-

-
Crab Appetizers 

CRAB GUMBO 

12 P und crab m at 
l i up chopp d om n 
I 2 cup chopp del ry 
1 clov garl i fin Iy ch pp d 
I ~ up bu h r fa ,m .J 
2 

hyn1l' 

R mo\' any h 11 or cartilag-' from c!'al) n1l':I . 
Cook onion , c I ry, and garlic in bulll'!' UII tl 
tend r. Add a oning , okra. and lorna r .. 
Co\"(~ r and immcr for 1;- minutl :. 1!"l11r,\,' ha\ 
leaf. Add crab m eat: heat. :"1"\. ()\, I I'll'. 

S I"\'es 6. 

-, 



CREAM OF CRAB SOUP 
1 pound crab meat 
1 chicken bouillon cube 
1 cup boiling water 
1/ -1< cup chopped onion 
J/4, cup butter 01' other fat, melted 
3 tablespoons flour 
h teaspoon celery salt 
1 teaspoon salt 
DaSh pepper 
1 quart milk 
Chopped parsley 

Remove any shell or cartilage from crab meat. 
Disso lve bouillon cube in \Yater. Cook onion in 
butter until tender. Blend in fl our and season­
ings. Add milk and bouill on gradually; cook 
until thick. stirring constantly. Add crab 
meat; heat. Garmsh with pars ley sprinkled 
over the top. Serves 6. 

CRAB SALAD IN RING MOLD 
1 pound crab meat 
1 tables poon unflavored gelatin 
1/ J. cup colo water 
1 can (8 ounces) tomato sauce 
2 packages (3 ounces each I cream cheese 
t teaspoon grated on ion 
12 cup chopped ce lery 
12 cup dlced cucumber 
1/ 1, teaspoon salt 
Dash cayenne pepper 
Salad greens 
Mayonnaise or salad dressing 

Remove any shell or cartilage from crab meat, 
bemg careful not to break the meat into small 
pieces. Soften gelatin in cold water for 5 min­
utes . Heat tomato sauce to boiling point; add 
gelatine and stir unti l dissolved . Chill until 
almost congealed. Soften cheese at room tem­
perature. Add omon, celery, cucumber, season­
ings, and crab meat ; fo ld into gelatin mixture. 
Place mal-quart ring mold ; ch ill until firm. 
Unmold on salad greens; garnish with mayon­
naIse. Serves 6. 
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CRAB SALAD IN ASPIC RINGS 
V2 pound crab meat 
2 tablespoons unflavored gelatin 
1/2 cup cold water 
13,4 cups tomato juice 
1 teaspoon sugar 
V2 teaspoon salt 
% teaspoon Worcestershire sauce 
1/2 teaspoon onion salt 
2 tablespoons lemon juice 
2 tablespoons chopped onion 
1 cup chopped celery 
1 tablespoon lemon juice 
1,4 teaspoon salt 
Dash pepper 
1,(j, cup mayonnaise or salad dressing 
Salad greens 

Remove any shell or carti lage from crab meat, 
being careful not to break the meat into small 
pieces. Soften gelati n in cold water for 5 min­
utes. Heat tomato j uice to boi ling point ; add 
gelatin and stir until dissolved. Add season­
ings and lemon juice. Place in 6 individual, 
3-ounce r ing molds; chill until firm. Combine 
onion, celery, lemon juice, salt, pepper , mayon­
naise, and crab meat. Chill. Unmold aspic 
rings on salad greens. Fill centers with crab 
salad. Serves 6. 

CRAB MEAT SALAD 
1 pound crab meat 
1/ 2 cup mayonnaise or salad dressing 
2 tablespoons chopped onion 
1 cu p chopped celery 
2 tablespoons chopped sweet pickle 
2 hard-cooked eggs, chopped 
% teaspoon salt 
Dash pepper 
Lettuce 

Remove any shell or cartilage from crab meat , 
being careful not to break the meat into small 
pieces. Combine all ingredients except lettuce. 
Chill. Serve on lettuce. Serves 6. 



CRAB LOUIS 
1 pound crab meat 
1 head lettuce 
V2 teaspoon salt 
1 cucumber, sliced 
4 tomatoes, sliced 
3 hard-cooked eggs, sliced 

Remove any shell or cartilage from crab meat, 
being careful not to break the meat into small 
pieces. Shred lettuce and place in a large shal­
low salad bowl. Sprinkle with salt. Arrange 
the crab meat over the lettuce. Around the edge 
place alternate slices of cucumbers, tomatoes, 
and eggs. Spread Louis Dressing over crab 
meat. Serves 6. 

Louis Dressing 

1 cup mayonnaise or salad dressing 
3 tablespoons catsup . 
2 tablespoons chopped sweet pickle 
1 tablespoon lemon juice 

Combine all ingredients and chill. Serves 6. 

CRAB RAVIGOTE 
1 pound crab meat 
2 tablespoons chopped sweet pickle 
2 tablespoons lemon juice 
li b teaspoon salt 
Dash pepper 
1 hard-cooked egg, chopped 
1 tablespoon chopped parsley 
2 tablespoons chopped onion 
J/:b cup mayonnaise or salad dressing 
2 tablespoons chopped stuffed olives 
Il l , teaspoon paprika 
Pimiento strips 

Remove any shell or cartilage from crab meat . 
Combine pickle. lemon juice, seasonings, egg, 
parsley, omon, and crab meat. Place in 6 i ndi~ 
vidual shells Or on salad greens. Combine may­
onnaise, olives, and paprika; spread over top of 
crab mixture. Chill. Garnish with pimiento. 
Serves 6. 

CHESAPEAKE BAY CRAB CAKES 
1 pound blue crab meat 
2 tablespoons chopped onion 
2 tablespoons butter or other fat, melted 
1 egg, beaten 
Y2 teaspoon powdered mustard 
V2 teaspoon salt 
Dash pepper 
Dash cayenne pepper 
1/2 cup dry bread crumbs 

Remove any shell or carti lage from crab meat. 
Cook onion in butter until t ender. Combine all 
ingredients except crumbs. Shape into 6 cakes 
and roll in crumbs. Place cakes in a heavy fry­
ing pan which contai ns about % inch of fat, hot 
but not smoking. Fry at moderate heat. When 
cakes are brown on one side, turn carefully and 
brown the other side. Cooking time approxi­
mately 5 to 8 minutes. Drain on absorbent 
paper. Serves 6. 

CRAB POTATO CAKES 
J pound crab meat 
1 cup mashed potatoes 
1 egg, beaten 
% teaspoon salt 
Dash pepper 
Dash onion salt 

Remove any shell or cartilage from crab meat. 
Combine all ingredients. Shape into 12 cakes. 
Place cakes in a heavy frying pan which con­
tains about 1;8 inch of fat, hot but not smoking. 
F ry at moderate heat. When cakes are brown 
on one side, turn carefully and brown the other 
side. Cooking time approximately 5 to mtn­
utes. Drain on absorbent pap r. erv 6. 
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Cutting off the face 

Removing the spongy parts under the shell 

Deep-Fat Fried Soft-Shell Blue Crabs 
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FRIED SOFT-SHELL BLUE CRABS 
4 12 soft-sh 11 blu crabs 
~ 2 eggs, beaten 

1/J. cup milk 
2 t aspoons salt 
% cup flour 
lliJ. cup dry bread crumbs 

Dress crabs by cutting off the face just back 
of the eyes. R move th apron ; remove the 
spongy parts (th gills, stomach, and int stines) 
under the points of the body covering. Rinse in 
cold water; drain. ombine egg, milk, and salt. 

ombin flour and crumbs. Dip crabs in egg 
mixtu re and roll in ftour-and-crumb mixture. 

Pan-Fried 

Place crabs in a h avy frying pan which con­
tains about 1/8 inch of fat, hot but not smoking. 
Fry at mod rate heat . When crabs are brown 
on one side , turn carefully and brown the oth r 
~ide. Cooking time approximately 8 to 10 min­
utes. Drain on absorbent paper. erves 6. 

Deep-Fat Fried 

F ry in a basket in deep fat, 375 0 F., for 3 to 
<1 minutes or until brown. Drain on absorbent 
paper. Serves 6. 

NOTE.-A commercial breading may be used. 
Follo\\' the dire tions on the package. 



BROILED CRAB MEAT IN SHELLS 
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BAKED CRAB MEAT IN SHELLS 
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QUICK CRAB CASSEROLES 

1 pound crab meat 
Y2 cup cooked peas 
1 can (101;2 ou nces ) conden ed mu hI' m up 
Da h peppel' 
% cup grated chee e 
Paprika 

Remo\'e any hell or carti lage from crab m at. 
Combine pea, soup, pepper, and crab meat. 
Place in 6 well-greased, indi\' idual 5-oLlnc CLI­

tard cups. prinkle chee e a nd paprika over 
top of crab mixture. Bake in a moderal oven, 
3'-)0 F ., for :20 to :2;) minute or until brown. 
Sec\"es 6. 

DEVILED CRAB 

1 P und crab meat 
:2 tablespoons chopped onion 
3 tablespoons butter or other fat, melted 
:2 table poons flour 
:II cup milk 
I 2 teaspoon sa lt 
Dash pepper 
12 teaspoon powder ed mu tard 
1 teaspoon Worcestershire auce 
12 teaspoon sage 
Da h ca~'enne pepper 
1 tablespoon lemon juice 
1 egg, beaten 
1 tablespoon chopped parsley 
1 tablespoon butter or other fat, melted 
I ~ cup dry bread crumbs 

Remo\'e any shell or cartilage from crab meat. 
Cook onion in butter until tender. Blend in 
flour. Add milk gradually and cook until thick, 
stirring constantly. Add seasonings and lemon 
juice . Stir a little of the hot sauce into egg; add 
to remaining sauce, stirring constantly. Add 
parsley and crab meat. Place in 6 \vell-greased, 
individual shells or 5-ounce custard cups. Com­
bine butter and crumbs; sprinkle over top of 
each shell. Bake in a moderate oven, 350 0 F., 
for 15 to 20 minutes or unti l brown. Serves 6. 
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CRAB CASSEROLE 

R mov any sh II r cartilag fr m crab m at. 
ook cel ry and gr n pepp r in but r until 

tend r. BI nd in fl ur. dd milk raduall and 
c ok until thick, stirr ing con tantly. til' a 
little of th hot auc into gg yolk; add 
r mall1l11g auc, tinin constantly. Add 
lemon juic , a nin ,ann crab m at. Plac 
in a \\" ll- r a d I-quart ca 1'01. 

butter and rumb; prinkl 
Pake in a m d rate oven, 350 
minute nr until brown. rv 

CRAB PUFFS 

1 pound crab m at 
:2 table p on butter Or other fat 
:2 tab lespoon flour 
I 2 tea poon alt 
Da h pepper 
1 cup milk 
2 egg yolk , beaten 
I ~ tea poon paprika 
1 cup whipping cream 
2 egg white, beaten 

Remove any hell or cartilage from crab meat. 
Melt butter; blend in flour and ea oning. Add 
milk gradually and cook until thick and smooth, 
tilTing constantly. til' a little of the hot sauce 

into egg yolk; add to remaining sauce, stirring 
con tantly. Add paprika and crab meat. Whip 
cream. Fold in egg white and whipped cream. 
Place in 6 \\'ell-greased, individua l 10-ounce 
casseroles. Place casseroles in a pan of hot 
water. Bake in a moderate oven, 350 0 F ., for 
40 to 45 minutes or until puffs are firm in the 
center. Serve immediately. Serves 6. 



IMPERIAL CRAB 
1 pound crab meat 
2 tablespoons chopped onion 
2 tablespoons chopped green pepper 
3 tablespoons butter or other fat, melted 
2 tablespoons flour 
Y2 cup milk 
Y2 teaspoon salt 
Dash pepper 
%, t easpoon Worcestershire sauce 
2 hard-cooked eggs, chopped 

Remove any shell or cartilage from crab meat, 
being careful not to break the meat into small 
pieces. Cook onion and green pepper in butter 
until t ender. Blend in flour . Add milk gradu­
ally and cook until thick, stirring constantly. 
Add seasonings, egg, and crab meat. Place in 
6 well-greased, individual shells or 5-ounce cus­
tard cups. Bake in a moderate oven, 3500 F. , 
for 20 to 25 minutes or until brown. Serves 6. 

Imperial Crab 

CRAB SOUFFLE 
1 pound crab meat 
3 tablespoons butter or other fat 
1,4 cup flour 
1% teaspoons salt 
1/ 2 t easpoon powdered mustard 
1 cup milk 
3 eggs yolks, beaten 
2 tablespoons chopped parsley 
2 teaspoons grated onion 
1 tablespoon lemon juice 
3 egg whites, beaten 

Remove any shell or cartilage from crab meat. 
Melt butter; blend in flour and seasonings. Add 
milk gradually and cook until thick and smooth, 
stirr ing constantly. Stir a little of the hot sauce 
into egg yolk; add to r emaining sauce, stirring 
constantly. Add parsley, onion, lemon juice, 
and crab meat. Fold in egg white. Place in a 
well-greased l lj2-quart casserole. Place casse­
role in a pan of hot water. Bake in a moderate 
oven, 350 0 F., for 1 hour or until souffle is firm 
in the center. Serve immediately. Serves 6. 
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AVOCADOS STUFFED WITH CRAB MEAT 
1 pound crab meat 
2 tablespoons butter or other fat 
2 tablespoons flour 
1 cup milk 
1,4 teaspoon salt 
Dash pepper 
%. teaspoon W orcestershire sauce 
2 tablespoons chopped pimiento 
2 tablespoons chopped olives 
3 ripe avocados 
]4 cup grated cheese 

Remove any shell or carti lage from crab meat. 
Melt butter; blend in flour. Add milk gradually 
and cook until thick and smooth, stirring con­
stantly. Add seasonings, pimiento, oli ve, and 
crab meat. Cut avocados in half; r emove seeds. 
Fill centers with crab mixture; sprinkle cheese 
over top of each avocado. Place in a well­
greased baking pan. Bake in a moderate oven, 
350 0 F ., for 20 to 25 minutes or until brown. 
Serves 6. 

Avocado Stuffed with Crab Meat 
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TOMATOES STUFFED WITH CRAB MEAT 
1 pound crab meat 
6 large tomatoes 
1 teaspoon salt 
Dash pepper 
3 tablespoons butter or other fat, melted 
1,4 cup chopped parsley 
1 tablespoon lemon juice 
'II. cup grated cheese 
'I~ cup dry bread crumbs 

Remove any shell or cartilage from crab meat. 
Wash tomatoes. Remove stem ends and cen­
ters; sprinkle tomatoes with alt and pepper. 
Combine butter, parsley, lemon juice, and crab 
meat. Place in tomatoes. Combine cheese and 
crumbs; sprinkle over top of tomatoes. Place in 
a well-greased baking dish. Bake in a moderate 
oven, 350 0 F., for 20 to 25 minu tes or until to­
matoes are tender . Serves 6. 

) 



CRAB JAMBALAYA 
1 pound crab meat 
1f2 cu p chopped bacon 
1f2 cup chopped onion 
1f2 cup chopped celery 
1f2 cup chopped green pepper 
1 can (1 pound 13 ounces) tomatoes 
1.4 cup uncooked rice 
1 tablespoon Worcestershire sauce 
1f2 teaspoon salt 
Dash pepper 

Remove any shell or cartilage from crab meat. 
Fry bacon until lightly brown. Add onion, cel­
ery, and green pepper; cook unt il tender. Add 
tomatoes, rice, and seasonings. Cover and sim­
mer for 20 to 25 minutes or until rice is tender, 
stirring occasionally. Add crab meat; heat. 
Serves 6. 

SpagheHi with Crab Sauce 

SPAGHETTI WITH CRAB SAUCE 
1 pound crab meat 
1f2 cup chopped onion 
1f2 cup chopped celery 
2 cloves garlic, finely chopped 
2 tablespoons chopped parsley 
%, cup butter or other fat, melted 
1 cup canned tomatoes 
1 can (8 ounces) tomato sauce 
14 teaspoon salt 
1f2 teaspoon paprika 
Dash pepper 
3 cups cooked spaghetti 
Grated Parmesan cheese 

Remove any shell or cartilage from crab meat. 
Cook onion, celery, garlic, and parsley in butter 
until tender. Add tomatoes, tomato sauce, and 
seasonings. Simmer for 20 minutes, stirring 
occasionally. Add crab meat; heat. Serve over 
spaghetti. Garnish with cheese sprinkled over 
the top. Serves 6. 
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HOT CRAB SANDWICHES 
1 pound crab meat 
1 tablespoon chopped sweet pickle 
1 tablespoon chopped onion 
1 tablespoon chopped celery 
3 tablespoons mayonnaise or salad dressing 
Y2 teaspoon salt 
Dash pepper 
2 eggs, beaten 
1i2 cup milk 
14 teaspoon salt 
12 slices white br ead 

Remove any shell or cartilage from crab meat. 
Combine pickle, onion, celery, mayonnaise, sea­
sonings, and crab meat. Combine egg, mi lk, 
and salt. Dip one side of each sli ce of bread in 
egg mixture. P lace bread in a heavy frying pan 
which contains about 1fa inch of fat, hot but not 
smoking. F r y at moderate heat until brown 
on one side. Drain on absor bent paper. 
Spread plain side of 6 slices of bread " ' ith crab 
mixture; cover wi th remai ning 6 slices of bread. 
P lace on a well-greased cooky sheet, 1 5 1/~ x 12 
inches. Heat in a moderate oven, 350 0 F., 
for 5 to 8 minutes or until heated th r ough. 
Serves 6. 
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BARBECUED CRAB SANDWICHES 
1f2 pound crab meat 
14 cup chopped onion 
V2 cup chopped celery 
3 tablespoons butter or other f at, melted 
1,4 teaspoon salt 
lJash pepper 
2 whole bay leaves 
2 whole cloves 
2 teaspoons soy sauce 
2 t easpoons Worcestershire sauce 
1 chicken bouillon cube 
1f2 cup tomato juice 
2 tablespoons chopped par sley 
6 lar ge buttered rolls 

Remove any shell or cartilage from crab meat. 
Cook oni on and celery in butter until tender. 
Add seasonings, bouill on cube, and tomato juice. 
Simmer fo r 5 minutes. Remove bay leaves and 
cloves. Add parsley and crab meat ; heat. 
Ser ve on ro lls. Ser ves 6. 
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