Sautéed Soft-Shell Crab 

This is the easiest way to prepare soft crabs and it’s damn good too! The whole point of soaking the crabs in milk is to plump them up a little

Serves 2

Ingredients:
1 1/2 cups low-fat milk
4 small soft-shell crabs, cleaned
3/4 cup all-purpose flour
Salt and freshly ground black pepper, to taste
2 tablespoons olive oil
2 tablespoons unsalted butter
2 tablespoons chopped flat-leaf parsley
Remoulade Sauce  the recipe is below

Directions:

1. Place the milk in a shallow bowl large enough to hold the crabs in a single layer. Add the crabs and let them soak for 1 hour. Drain and discard the milk.

2. Season the flour with salt and pepper in a paper or plastic bag. Lightly dredge each crab in the flour shake off excess flour.

3. Heat the oil and butter together in a nonstick skillet over medium-high heat and sauté the crabs in batches until golden, about 4 minutes per side. Add more oil and butter to the pan if necessary.

4. To serve, plate the crabs two on a plate garnish with chopped parsley serve with lemon and some of your own homemade Remoulade sauce. 

Remoulade Sauce

 This is a southern adaption of Tarter sauce I like to serve it on close friends 

Yield: Makes 1 cup (16 tablespoons)

Ingredients:  

3/4 cup mayonnaise
1 teaspoon Dijon 
2 Tablespoons of  whole-grain mustard
1 teaspoon tarragon vinegar or white wine vinegar 

¼ teaspoon Worcestershire sauce
¼ to ½  teaspoon Tabasco sauce 
2 teaspoons capers drained and rinsed and chopped
1 tablespoon chopped fresh flat-leaf parsley
1 scallion thinly sliced 
Salt and freshly ground black pepper, to taste

Directions:

Combine ingredients in a bowl. Set aside, covered, in the refrigerator

