Soft Shell Crabs with Mushrooms and Herbs

I know that Soft Crabs are fantastic with minimal preparation, but this dish takes these beautiful crabs and puts them in them in the “right” jeans to expose their god given sexiness.

Serves 2 

Ingredients

1/4 cup finely chopped shallot
1 garlic clove, minced
1/2 teaspoon dried sage, crumbled
2 1/2 tablespoons olive oil
1/4 pound fresh shiitake mushrooms, stems discarded and the caps sliced
1/4 pound white mushrooms, sliced
3/4 cup dry white wine
4 Soft Shell Crabs Cleaned: this is a job for a professional, not really, but the crew at metro would love to do it for you.
all-purpose flour seasoned with salt and pepper for dredging the Crabs
2/3 cup fish stock or Clam juice
1/4 cup heavy cream
2 tablespoons minced fresh parsley leaves (preferably flat-leafed)

How it's done

In a heavy sauté pan cook the shallots, the garlic, and the sage in 1 tablespoon of the oil over moderately low heat, stirring, until the shallot is softened, add the mushrooms and salt and pepper to taste, and cook the mixture over moderate heat, stirring, until the mushrooms are tender and all the liquid they give off has evaporated. Add 1/4 cup of the wine, simmer until it is evaporated, and transfer the mixture to a bowl. Dredge the Soft Crabs in the seasoned flour, shaking off the excess. In the same sauté pan, cleaned, heat the remaining 1 1/2 tablespoons oil over moderately high heat until it is hot but not smoking and in it sauté the Crabs for about 3 minutes on each side, or until they are  golden. Transfer the Crabs to a platter and keep it warm.

Add the remaining 1/2 cup wine to the skillet and deglaze the skillet over moderately high heat, stirring and scraping up the brown bits, until the wine is reduced to a glaze. Add the stock, boil the liquid until it is reduced by half, and stir in the cream, the mushroom mixture, and salt and pepper to taste. Simmer the sauce until it has thickened slightly, stir in the parsley, and pour the sauce over the Soft Crabs. I know, I felt that too…I think this dish just winked and slipped me its room key

