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Betty’'s Fried
Soft Shell Crabs

Ingredients:

e Crab

e \egetable oil for deep-frying

* 1tablespoon Old Bay or Greek Seasoning, plus
more for sprinkling

1 cupall-purpose flour

12 teaspoon salt

VA4 teaspoon ground black pepper

8 soft-shell crabs, cleaned and rinsed gently under
cold running water

Instructions:

 Preheatthe oilin a large saucepan or deep fryer to
360 degreesF.

 Crab:Rinse crabs and patdry.

« Combine the flour with the Old Bay or Greek
Seasoning, salt and ground black pepper and stirto
combine well.

« Lightly dredge each crab in the seasoned flour,
making sure that the crabs are completely coated.

« Using tongs, gently lower the crabs (in batches if
necessary) completely into the oil and fry until
golden brown, about 2 to 3 minutes.

 Turnthe crabsover and fry an additional 2to 3
minutes, or until golden brown and crispy all over. ,

 Be careful-crabs will splatter as they are cooking!
Carefully transfer crabs to paper-lined plates to drain
briefly.

« Sprinkle with Old Bay when still hot.

" Samerecipe may be used for Fried Shrimp or Fish.
Y WINE PAIRING: Pinot Grigio



