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Crab-Mushroom Puff Pastry with

Don t forget the crab!

By Susie Iventosch

t is January, and that means it's ently, the catch is plentiful this year,

crab season once again! Appar- and Dungeness crab is selling any-

Photos Susie Iventosch

where from $4.99 to $10.99 per
pound in the shell. You can also
purchase lump crab meat for a pre-
mium, but it does save a lot of time.

This mushroom-crab puff pas-
try is wonderful as an appetizer or
as a side dish to accompany a light
meal. I have served it twice as an
appetizer during the holiday sea-
son, and on Christmas Eve, we
served it as a side dish for my sis-
ter's posole.

This recipe is typically done
using all of the ingredients mixed
together, however everyone at our
Christmas Eve celebration wanted
a totally different combination. So,
we put all of the ingredients out in
separate ramekins and everyone
made their own. We aim to please!

Susie Iventosch is the author of Tax Bites and Tasty Morsels, which can be
found at Across the Way in Moraga, www.amazon.com, and
www.taxbites.net. Susie can be reached at suziventosch@gmail.com.

This recipe can be found on our website: www.lamorindaweekly.com. If
you would like to share your favorite recipe with Susie please contact her by
email or call our office at (925) 377-0977.

You can find most of the recipes published in
the Lamorinda Weekly on our website
Click Food tab
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Blue Cheese and Gruyere
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(Makes approximately 2 dozen appetizer pieces, or 6 large
pieces to serve as a side dish to dinner, soup or salad.)

INGREDIENTS

1 and 1/2 sheets puff pastry

3 tablespoons olive oil

1 pound cremini or shitake mushrooms, caps and stems,
chopped

1 large shallot, finely diced and sautéed until translucent
1 cup grated Gruyere cheese

1/2 cup crumbled blue cheese

1/2 cup roasted red bell pepper, chopped

1 tablespoon minced fresh tarragon

1/2 to 1 cup lump crab meat (your choice, depending upon
how much you love crab)

Salt and pepper to taste

DIRECTIONS

Preheat oven to 400 degrees. Roll out the puff pastry onto a
baking sheet lined with parchment paper. Cut into desired
sizes. Poke pastry with a fork so the pastry does not puff too
unevenly while baking. With a knife, make a line around the
edges of the piece of puff pastry, about 1/2 inch from outside
edge, forming a sort of frame. Bake for 10 minutes, or until
golden brown. Remove from oven and cool.

Meanwhile, in a large sauté pan, cook shallots in olive oil until
translucent. Add mushrooms and cook until beginning to
brown. Remove and cool to room temperature. Add chopped
roasted red pepper, both cheeses, tarragon and crab meat.
Season to taste with salt and pepper. Spread mixture over pre-
baked puff pastry and bake again at 400 degrees until cheese is
melted and just beginning to brown. Cut into desired number
of servings for appetizers or side dishes. Enjoy!
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LATLAS

HEATING & AIR CONDITIONING COMPANY
CALIC. #489501

Old-fashioned service and
high-quality installations.

925-944-1122

www.atlasheating.com
Since 1908
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UNDERPINNING

BUILDING FOUNDATIONS « LIFTING e
LEVELING + STABILIZING e

707 310-0602

www.bayareaunderpinning.org
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Gardening

Advertise -

J. Limon Gardening

Maintenance/Clean-up
Monthly Service i3
Sprinkler

System Repair

Reach 60,000+
in Lamorinda _

Orinda City Clerk Michele Olsen Reflects on Her Decade of Service
to the Community

- Much Smaller Terraces Development Proposed Plan includes deal

with city for park facilities

- Volunteers with a Higher Calling

- Upsurge of Commercial Theft in Moraga

History of the Hen House

- New Saint Mary's College President Already Firmly Involved

Advertise in

Lamorinda Weekly
Call 925-377-0977
today

Call Jose
(925) 787-5743

License #: 018287

25 yrs. experier;ce
in Lamorinda

- For Love of a Car Local real estate agent starts the "Lamorinda Tesla Club"
- Passing the Gavel, Moraga Style

- Miramonte Girls' Basketball Strong as Ever Campo, Acalanes look to unseat
- Saklan Kindergartners Learn the 'Art' of Giving at Special Event

If you wish to view any of the stories above go to
www.lamorindaweekly.com and click the link below the story.





