Crabfest

There is nothing quite as delicious to me as seafood. I like most anything that can be tossed out of the ocean. I like the basics, but I also like the unusual stuff like octopus, squid and skate. 

However, of all of the wonderful foods in the Atlantic Ocean, none please my palate quite as well as crab. There are many different types of crabs and even more ways to eat them. I highly recommend that you experiment a little. Unless you are allergic to seafood, the worst that can happen is that you will have a meal that you don’t particularly care for. 

Here are some easy and certainly delicious crab recipes. The drawn butter recipe is very simple, so it’s there fore those who have never made it before. It’s wonderful as a dip for the crab. It’s also great shrimp or chicken.
Snow Crab Legs

2-3 Clusters of Snow Crab Legs with Claws

Water 
1 Bouquet Garni 
1/4 Cup Crab Boil 
3 Lemons, cut in half 
2 Garlic Heads, slit in half
Bring a large pot of water to a boil. Add bouquet garni, crab boil, lemons and garlic. Add the crabs first, removing the crabs as they become cooked. In a sauce pan, melt 1/4 cup of butter with a few peeled garlic cloves. Simmer the butter for 3-4 minutes to infuse the garlic into the butter. Remove from the heat and discard the garlic cloves. Serve immediately as a dipping sauce.

Drawn Butter
1/2 pound unsalted butter 

Place the butter in a small saucepan and bring to a boil over medium-high heat. Boil for 1 minute. 
Set the saucepan aside and let the butter settle, undisturbed. The milk solids will come to the top of the butter and the watery whey will collect on the bottom. Skim off the milk solids with a spoon and pour the drawn butter into a serving bowl or several small ramekins, taking care not include the watery liquid in the bottom of the pan. Serve with snow crab legs.
Lump Crab with Penne Pasta

2 Cans Lump Crabmeat

1 Can Italian Diced tomatoes

3 Clove Garlic, minced
2 Tsp Minced Onion

1 Tbsp Dried Basil

1/2 Stick Margarine

1 Package Penne Pasta, cooked by package directions in very salty water

Melt margarine in medium saucepan. Add basil, garlic and onion and sauté. Drain and add diced tomatoes. Heat through. Add crab and simmer for 10 minutes. Toss with penne pasta and garnish with fresh basil leaves.
Did You Know?
Tips on Grilling Seafood  

    A hinged wire grill basket is best for cooking whole fish such as snapper, trout or salmon. It also works well for fillets of tender fish such as perch, snapper, catfish or flounder. 

 Firm fish, such as tuna, salmon, or shark can be cooked directly on the grill if handled carefully. Skewer small shellfish such as shrimp or scallops on metal or water-soaked wooden skewers or cook them in a grill basket. 

 Grill fillets over medium to medium-low heat. Fish can cook quickly and it is easier to slow down cook time and monitor to not overcook. 

 Turn fish only once. (Flipping back and forth will break fish apart.)

 If using a marinade, allow fish to soak up flavor for at least 30 minutes. Refrigerate while soaking in marinade. 

 If you are going to use the marinade as an extra sauce on top of the cooked fish or seafood, the marinade liquid must be boiled by itself for at least 5 minutes to cook out any bacteria that may be there from when the fish was soaking.  

 To grill shellfish in the shell, such as oysters, mussels and clams, place them directly on the hottest part of the grill. They're done when the shell opens. Discard those that don't open after about 5 minutes.

If you're not sure grilled fish is done, you can cook it in the microwave oven for another minute or two. (This can overcook your fish very quickly and make the fish dry or rubbery textured, so watch the timing.)
Cook fish or seafood for half the required time on a barbecue grill. This gives the fish the attractive grill marks and some grilled flavor.Transfer the fish to a microwave-safe baking dish and cook 1 to 2 minutes to finish cooking the fish. Press or flake with a fork to test for doneness. 

Remember, fish continues to cook after it is removed from the microwave oven so allow 1 to 2 minutes standing time before you cook it any longer.

