Alaskan Red King Crab

Winter Citrus, Baby Greens, Lime Radishes, Tarragon Yogurt Dressing 

Yields: 4 Portions

Portion Size: 3oz’s of Crab

Ingredients

· 2 # Alaskan King Crab, found in most specialty stores, ask for fresh king crab

· 1 pc Orange

· 1 pc Blood Orange

· 1 pc Ruby Grapefruit

· 1 pc Lime Radish, hard to find or use Easter egg radish

· ½ # Baby Greens

· 2 pc shallots

· ½ cup Greek Yogurt

· 1 Tb. Pink Peppercorns, chop extremely well (Superfine)
· 1/4 tea. garlic paste

· 1 Tb. Lemon Juice

· 2 sprigs of tarragon, pick the leaves and slice

· TT Salt and Pepper

Procedure

1) Cleaning the Crab:  The crab should come already cooked, just remove the shell and clean the meat.  Be sure to keep the meat intact.  Reserve until plating. 

2) Citrus: using a knife cut away the outer rind.  Then using a knife again, segments all the citrus.  Keep separate and reserve until serving.

3) Radishes: clean the radishes very well and slice extremely thin on a mandoline.

4) Crispy Shallots:  Pre-heat a small pot of oil to 325 degrees.   Be sure to fill the pot only half way with oil.  Then slice the shallots very thin on a mandoline.  Toss the shallots with a little flour and fry until golden brown.  Keep in a dry cool area and reserve until serving.
5) Tarragon Yogurt Dressing:  Place the yogurt in a bowl and add the pink peppercorns, garlic paste, lemon juice, and tarragon.  Mix the dressing very well and adjust the seasoning with salt, pepper, and lemon juice. 

6) Plating:  Spoon a nice spoonful of the dressing onto 4 plates, while using the back of a spoon to spread the dressing around the plate.  Place the crab equally onto 4 plates followed by the lime radishes.  Toss the baby greens with a little extra virgin olive oil and lemon juice and place around the crab, and garnish the salad with the crispy shallots.  

