Soft Shell Crabs with grilled Asparagus and Warm Grape Tomato-Basil Dressing

Yield: Serves 4

Ingredients

For the soft-shell crabs
8 soft shell crabs, cleaned…you are welcome to clean them yourself but a Metro Seafood specialist would be delighted to do so.
1 cup milk
flour for dusting
2 tablespoons unsalted butter
1 tablespoon olive oil
For the warm tomato-basil vinaigrette
1 ½  cups Grape tomatoes halved
1 ½ cups yellow pear or plum tomatoes, halved
1 shallot minced
1/4 cup fresh basil leaves, cut julienne
1/3-1/2 cup extra virgin olive oil, to taste
1/4 cup balsamic vinegar
Directions:

Make soft-shelled crabs: Dip each crab in milk and then lightly coat both sides with flour. Heat butter and oil together in a large, non-stick sauté pan over medium heat. Add crabs and sauté until crispy and golden, about 3 minutes per side. Transfer crabs to paper toweling to absorb oil. Set aside and keep warm.
Make warm herb vinaigrette: In a large bowl, combine shallots, basil, extra virgin olive oil, balsamic vinegar and lemon juice. After these ingredients are incorporated, add the tomatoes and season with salt and pepper. Mix well, cover with plastic and refrigerate until ready to serve.

When ready to prepare dish, warm the vinaigrette in a sauce pan over high heat, removing from stove when it begins to simmer.

Make grilled Asparagus: Brush olive oil on trimmed asparagus and season with salt and pepper.

Either using your outside grill or grill pan…grill asparagus for about 4 minutes total

Serve: Place Grilled Asparagus on one side of four individual dinner plates. Arrange two soft-shell crabs over each stack of asparagus, overlapping one over the other. Spoon tomato vinaigrette over crabs and around the sides of the plate.

