Super Bowl
Crab Dip

Makes about 3 cups

Old Bay Seasoning and
sherry are two Maryland
essentials for crab-centric
dishes, and California’s
beloved Meyer lemon
brightens the seafood’s
sweetness. A hat tip to
che! and cookbook author
Virginia Willis, who sug-
gests the tangy addition of
goat cheese to crab dip in
her “Bon Appetit, Y'all®
(Ten Speed Press, 2008).

4 ounces cream cheese, at
room temperature
4 ounces frash goat
cheese, At room temper-
atue
3 tablespoons Mayon-
naise
1 teaspoon Old Bay Sea~
soning
1 teaspoon Dijon mustard
Salt and freshiy ground
pepper to taste
1 tablespoon nutty sherry,
such as Bodegas Dios
Baco S.L. Amontitlado or
Lustau East India Solera
1 tablespoon fresh Meyer
lemon juice
2 tablespoons finely
chopped chives
1 pound fresh crabmeat
(Dungeness or blue),
carefully picked over
/3 eup fresh breadcrumbs
or 2 to 3 tablespoons
panko breadcrumbs
Crackers or toasted ba-
guette slices, for serving

Instructions: Prefeat the
oven 1o broll

In the top of a doubie DOLer
over medium heat, combne
the cream cheese, gost
cheese. mayornaise, Old Bay
Seasoning and myustard. St
until smooth and heated, but
not bolling

Soason 10 taste with salt and
pepper; add the sheery. lomon
pice and chives. Taste and
SUst the Seasonrgs

Using & spatula, gently stirin
the crabmeat Transfertoa 3
10 4-Cup gratin dish, Sprinkie
with the Dreaccrumbs. Brod
until golden brown, about 5
minutes. Serve imymedciately
with Crackers Or baguette shices

Per tablespoon: 26 calores 3
g proten, O g carbofyoates. |
g st (g saturatec), 11 mg
eholesterol,. 89 mg sodium, O R
hbes



