Cal Stamenov

Bernardus Lodge, Carmel Valley, C.AC

Dungeness

Crab Salad

Grocery List:

l//nczijrez‘z‘e

2 limes zested

2 25p fresh lemon juice

1 Z‘ASP [irme J&(/Ade

3 Z‘éSp extra \//rﬁfn olive o/
Salt and pepper, to taste

éz'nﬂer Sauce

27sp ﬁne/y runced fresh 3/'n38r

3 2b5p fresh lime juice

2 ¢5p Soy sauce

1 /arje eig yo/,é

% cup canola ol

Kosher salt and 3/~oana/ white
pepper, o taste

And

4 cooked Dangene55 crabs, about

V. pounds each

3 MdﬁﬂoS

/i cup  salad greens or radish
Sprouts, garmsh

Preparation:

I. Combine the zest, juices, and a pinch of salt and
pepper in a small bowol . Slowly whisk in the olive oif.
Set aside at rooprr temperatitre. !

2. Combine the ginger, lime juice, Soy, and eqq yolk in

a blender or small food processor. wWith the machine
renning, slowly add the oil in a 2hin, steady stream
witi! The sauce emulsifies (Chickens). Keep re-/prlgerafea’ .
3. Kemove the 2 clacos and the 4 /argesz‘ (fronf) /e35
from each crad. ,

4. Cut ofF the small knuckles at Zhe Jornt ehere
Chey altach to the man claw; save these small pieces
for ancther wse. _

5. é/sin3 a wooden mallet or small hammer, very lightly
tap the Shells of the crab claws wuntil 2hey craaég in
Severd/ places, taking care not to smash the medd in
Zhe process. i

6. Bend each small pincer claco acoay From iZs larger
counterpart until it snaps; then, very gently Leoist it

In order o release the Z‘/ny /fede of crad inside the shell.
7. Carefully extract the claw medad from the broken
shells, hopetilly with the pincer claws still atltached..
Crab legs have many small sections and removing the
medd 1h nedd preces can be difFicult. Use on/y Zhe
/arjesz‘ Segmenz‘s , Chose closest 2o the Aoa/y



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.

g
KidSafe

The Healthiest Fish in the Sea
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