Crispy Soft Shell Blue Crab

Sweet Yellow Corn, Avocado, Lime Crème Fraiche, Spicy Tomato Broth

Yield: 4 Portions

Portion Size: 1 pc

Ingredients:  

· 4 pc’s Prime Soft Shell Crab

· 1 pc ripe Tomato, peel and slice into nice piece’s
· 2 ears of corn

· 1 pc Bay Leaf

· 1 pc avocado, peel and slice thin
· 2 pc’s scallions, sliced thin
· 3 tb crème fraiche

· 1 pc Lime, juiced and zest
· 1 cup Spicy Tomato sauce, see recipe

· Tempura Batter

· 2 Tb. A.P flour

· 2 Tb. Corn Starch

· 4 oz’s Sparkling water

· zest of 1 lime

· 2 tb sliced parsley

Procedure

1) Cleaning the Crab:  Remove the face and all gills from the crab.  Reserve until needed.
2) Cooking the corn:  Place the corn into a medium size pot and fill with water.  Season water with salt and add 1 pc bay leaf.  Simmer corn for about 10 minutes and remove.  Cool the corn down and slice the kernels off, reserve until needed.

3) Crème Fraiche Sauce: Add the crème fraiche to a small mixing bowl with the zest and juice of one lime.  Mix well and season with salt and pepper.  Reserve until needed.

4) Cooking the crab:  Pre-heat a fryer to 450 degrees.  Then mix the tempura batter in a large bowl until it is smooth.  Adjust batter’s thickness by either adding more sparkling water or more of the flour corn starch mix.  The batter should be pancake consistency.  Add the crabs to the batter one at a time and give them a nice coating of batter.  Then add the crabs to the fryer one crab at a time very carefully, try not to drop them in the oil or the oil might splash.  A prime size crab should take about 2 minutes to cook.  Add 1 minute for each size larger, for example:  Jumbo 3 minutes and Whales 4 minutes.

5) Plating the dish:  Heat the corn in a small pot with some butter and scallions.  In another small pot add the spicy tomato sauce and warm. In a large bowl, place the corn nicely in the corner and place the crab on top.  Garnish the plate with the tomatoes, avocado, and lime crème fraiche.  To finish the dish, you can either sauce the plate, or sauce tableside.  
