Chilled Peeky Toe Crab

Autumn Pumpkin Puree, Belgium Endive, Green Apple, Cinnamon Croutons

Yields: 4 Portions

Portion Size: 3 oz

· 1 Pound Peeky Toe Crab

· Crab Dressing

· 2 Tb. Mayo

· 2 Tb. Crème Fraiche

· 1 Pinch Lemon Zest

· TT Salt and Pepper

· Autumn Pumpkin Puree

· ½ Cup Butternut Squash, peeled and Large Dice

· 2 pc. Shallot, peeled and sliced

· 1 clove Garlic, peeled and sliced

· ¼ cup water

· 2 Tb. butter
· Salad mix

· 1 pc. Belgium Endive, julienne

· 1 pc. Green Apple Julienne

· 3 Tb. Pumpkin Seeds, Toasted

· Dressing

· 1 Tb. Lemon Juice

· 1 Tb. Apple cider vinegar

· 1 Tb. Pumpkin Seed Oil

· 2 Tb. Grape Seed Oil

· TT salt and Pepper

· Garnish

· Cinnamon Toast Crunch

· ½ Cup Brioche, small dice

· 2 Tb Melted Butter

· Cinnamon Mix

· ½ tea. Cinn

· 1 tea. Sour Salt

· 1 tea. Sugar

1) Peeky Toe Crab Mix:  Combine the mayo, crème fraiche, lemon zest, and crab into a bowl and mix well.  Adjust seasoning with salt and pepper.  Reserve until serving.

2) Autumn Pumpkin puree:  Heat a medium size pot over low heat, then add 2 tb.of cooking oil and start to sweat the garlic and onion until tender with no color.  After about 2 minutes, add the pumpkin and water, and cook for another 20 minutes.  When the pumpkin is tender, add everything to a blender with the butter, salt and pepper.  Blend until smooth and reserve until serving. 
3) Dressing: Add all ingredients together and mix well.  This will be the dressing for the julienne salad mix.

4) Cinnamon Toast Crunch:  Toss the small dice brioche with the melted butter.  Spread on non-stick baking sheet and cook for 10 minutes in a 300 degree oven until golden brown. When croutons are finished, remove form the oven and toss with the sugar, cinnamon, and sour salt.  Cool and reserve until serving.

