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Dungeness crab in casserole

ness crab is found along
fic coast from Alaska to

Califormia. It 1s named
mall village, on the Strait
de Fuca, where commer-
ng for this crab began.
years before the arrival of
e man, natives along the
apped crabs in homemade
e settlers were quick to
he value of the Dungeness
| began fishing for them.
ness crab meat is availa-
he already cooked,
r frozen, canned, and
rabs can be bought either
rlive.

meat 1S excellent served
d cracked crab, in seafood
. with dips, in Crab Louie
ide variety of entrees such

as this recipe for Dungeness au
Gratin,

DUNGENESS AU GRATIN
Yield: 6 servings

6 tablespoons butter or margar-
ine, divided

2 tablespoons finely chopped on-
on

!5 cup finely chopped celery

3 tablespoons flour

44 teaspoon salt

2 cups half and half

4 tablespoons sherry

1 egg, beaten

3 cups crab meat

2 tablespoons chopped parsiey

15 cups fine fresh bread
crumbs

1. Heat 4 tablespoor in

saucepan. Add onion and celery
and cook until onion is tender, but
not brown. Blend in flour and salt.
Gradually add half and half and
sherry.

2. Cook, stirring constantly, until
mixture thickens and comes 1o a
boil. Remove from heat; gradual-
Iy add small amount of sauce to
egg, stirring rapidly. Return egg
mixture to sauce; mix well, Add
crab meat and parsley.

3. Turn into 6 individual shells or
casseroles. Melt remaining 2 ta-
blespoons butter; add bread
crumbs and toss. Sprinkle over
crab mixture.

4. Bake in preheated 350-degree
oven for 20 minutes. If desired,
garnish each serving with a lemon
twist and sprig of parsley.



