Simple Crab Picatta
Ingredients:
4 Soft-Shell Crabs            
3 Tbsp. Flour seasoned with salt pepper and cayenne pepper to taste
1 lb monk, skate or other lean white fish can also use 4 soft shell crabs       
2 Tbsp. Olive Oil             
2 Tbsp. Butter
¾ c. Sliced Mushrooms          
1 Tbsp. Minced Garlic
¼ c. Chopped Scallions         
¾ c. White Wine
½ c. Chicken Stock             
Juice from 1 Lemon
½ Tbsp. Parsley                
½ Tbsp. Basil
1 Chopped seeded plum Tomato             
Salt and Pepper (to taste)
Directions:
Dredge crabs with seasoned flour.
Heat pan to med to high
Add olive oil
Sauté fish or crabs 5-6 minutes on each side or until lightly browned.
Remove fish and transfer to warm platter
Add mushrooms & scallions. Sauté for 2-3 minutes.
Add garlic and continue to sauté until lightly browned.
Add wine, stock, reduce by half
Add lemon juice and bring to a simmer.
Add butter
Bring back fish to pan for one minute
Salt and pepper to taste
Garnish with parsley, basil, and chopped seeded tomato.

Serve with steamed vegetables and over angel hair pasta or rice

