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Ingredients
1/4 cup sour cream
2 (8 ounce) packages cream cheese, at room temp
3/4-1 cup crabmeat, picked
2 green onions, sliced thin
1 clove garlic, minced (large clove)
1 teaspoon ginger, minced
2 teaspoons soy sauce
1 teaspoon sugar
wonton wrapper

Preparation
Whip together the sour cream, cream cheese and soy sauce and
sugar until smooth. Fold in remaining ingredients (except wrap-
pers) Heat oil to med-high and you want it around 2 inches deep.
Place a small bowl of water on your work surface and lay out 6
wrappers, and place around the center of each wrapper. Moisten
edges, bring up corners and pinch together, along with sides-you
donít want filling to float away. Place all 6 in the hot oil and
repeat process. By the time you have the next set of 6 ready to
crimp it should be time to turn the rangoon’s. You want them a
nice golden color. When done remove with a slotted spoon and
drain on paper towels. Repeat until done.

Crab
Ragtoon

Ingredients
2 lbs king crab legs
1/2 cup butter (salted or unsalted)
1/2 head garlic, about 5 garlic cloves, minced pressed
1/2 lemon, juice of
1/2lime, juice of
1/8 cup extra virgin olive oil
Sea salt (optional)
Dried parsley (optional)

Preparation
Preheat your oven to 375 degrees. Meanwhile, grab yourself a
small saucepan. On med low heat, melt the butter. Add the
garlic and LIGHTLY saute. Squeeze in the juice of the citrus of
choice. If using a lemon, squeeze the juice into your hands so
that you can remove the seeds with ease. Turn the heat to low
and let those flavors mesh until the oven is nice and hot. Toss
in as much salt (to taste) and a couple pinches of parsley. Then
whisk in that olive oil with a fork. Turn off your burner.
Arrange your tasty crustaceans in a 9x13 baking dish, brush-
ing each leg with the sauce. Now toss the pan into the oven
on the center rack. Bake your crabs for about 25 minutes or so
(depending on how thick the legs you have are), brushing the
sauce from the bottom of the pan onto the legs every 5-7
minutes. Remove from oven. Sprinkle with a few pinches of
parsley for garnish.

Garlic Butter
Baked Crab Legs


