Jumbo Lump Crab and Shrimp Louis Salad

Serves 4 

It’s a hot lazy summer day and you are in a humid bliss of just relaxing with your loved ones and your special someone turns to you and asks “who’s got it better than us honey?” to which you reply “Are you drunk? Nobody! Didn’t I tell you I was making Crab and Shrimp Louis tonight” then comes the tender kiss…ahh good times

Ingredients:

18-20 each Leaves of Butter Lettuce (also called Boston Lettuce) you can really use any lettuce you would like but if you have never had this lettuce you’re truly missing out.  It’s so supple you’d think about making a t-shirt out of it.

4 each boiled eggs peeled and halved.  I prefer my egg not so hard cooked…May I recommend 8 minutes

1 ripe Avocado peeled and pitted and cut into quarters 

12 each Cornichons…that’s just a fancy baby gherkin pickle 

½ pound Fresh Jumbo Crab Meat you can also use Jonah Crab Meat out of Maine

½ pound of Medium shrimp cooked and cleaned with the tails removed: we will do this for free at Metro…just call in advance.

Louis Dressing (recipe below)

To taste Salt & Pepper

Chopped scallion greens for garnish

How it’s done

First let’s make the Louis Sauce

Ingredients:

1½ cup Mayonnaise

¾ cup Heavy cream

½ cup Chili sauce not hot the Heinz brand

2 tablespoons scallion (white part only) chopped very fine

2 tablespoon Red bell pepper, finely chopped 

3 tablespoon Lemon juice

To taste Salt and pepper

To taste Cayenne powder 

Combine the above ingredients in a small bowl and refrigerate can be made in advance

Time to put this masterpiece salad together

Stack the lettuce cups facing upwards equally onto four chilled salad plates. 

In a small mixing bowl, add the crab meat and shrimp then gently fold in with a ¼ cup of the Louis dressing and place on top of the lettuce cups. 

Arrange the remaining ingredients around the salad, using a pinch of salt and pepper to season the salad. Drizzle a little more of the dressing on and around the salads (put the rest back into the fridge it will last a couple of day…also great over leftover grilled chicken) Garnish with the chopped Scallion Greens.  And the only person who has it better than you is me, because you are in my life…too much? Yeah big man…pump the brakes a bit on the mushy stuff. 

