Crab, Lime & Artichoke ) ¢ WOPR R & J Mazza

. . GLOBE ARTICHOKES
Crostini

Ingredients

1 French stick bread.

200g Philadelphia cream cheese
2 clove garlic, crushed

Juice from 2 limes,

3 tablespoons cream,

1 tablespoon olive oil,

1 can 170g crab meat,

200g artichokes, finely chopped,
1 tablespoon parsley, chopped,
Salt & cracked pepper, to taste

Method
1. Mix cream cheese, garlic, lime juice, cream and oil and blend well.
2. Add crab meat, artichokes, parsley, salt and pepper and mix well.

3. Slice French stick and toast. Place artichoke mixture on each slice and serve.

Suggestion: Serve with olives, if preferred.

Qutichoke ... the King of Vegetables



