
Individual crab omelettes

1 package (200 g) f rozen crab meat,
thawed OR

1 can (170 g) crab meat
125 mL sliced mushrooms
25 mL chopped green onion
25 mL butter
25 mL sour cream

125 mL grated Swiss cheese
*4 flat omelettes, 18 cm diametre each

chopped chives

Drain crab. Remove any bits of sheil or cart
Sauté mushrooms and green onion in butter
tender. Stir in sour cream, cheese and crab.
gently until cheese begins to meit. Spoon 71
f illing along centre of each omelette and fold
into, middle. Top with sour cream and chives.

Makes 4 servings.
*For each omelette use 2 eggs, 15 mL watei

and pepper to taste.


