CREAMY CRAB & SHRIMP 
8 
tablespoons unsalted butter

4 
tablespoons flour

2 
cup half and half, warmed

¼ 
teaspoon nutmeg   

½ 
teaspoon hot sauce, like Tabasco

¼ 
teaspoon white pepper


Salt to taste (start with about ¼ teaspoon)

¼ 
cup white wine

1 
can artichoke hearts, drained, rinsed, dried and chopped

8 
ounces portobello mushrooms, stems removed and thinly sliced

3 
green onions, thinly sliced, separate the white parts from the green   

3 to 4 
tablespoons capers 

1 
pound jumbo lump or lump crab meat, thoroughly picked for shell — OR — ½ pound crab meat 
and ½ pound shrimp. If using shrimp, they should be pre-cooked, peeled and deveined (They 
should also only be mostly cooked or slightly underdone, as they will cook more in the oven)

⅓- ½ 
cup breadcrumbs 


French bread or baguette

 

Preheat oven to 325 degrees Fahrenheit. 

Melt butter over low heat. When butter is fully melted and starting to sizzle, use a whisk to blend in flour.

Whisk in half and half, salt, nutmeg, white pepper and hot sauce. 

Cook low while whisking until smooth and thickened. Remove from heat once it is thickened so as not to overcook.

Once cool enough to taste, stir in the wine and adjust seasonings.  

Sauté mushrooms until softened in a little butter or oil. Toss in white parts of green onions near the end, so they are partially cooked. 

Drain off liquid and use a paper towel to remove excess.

Butter a large casserole dish and arrange mushrooms, onions and artichokes on bottom. 

Top with crab meat and shrimp, if using.

Sprinkle capers on top of seafood.

Pour sauce over and bake 20 minutes.

Remove from oven and sprinkle breadcrumbs on top and return to the oven another 5 to 10 min.

Serve with bread.
Cook's Notes

-The white sauce: I generally use equal parts heavy cream and almond milk because I have them on hand, but traditional half and half is fine.

-Add the nutmeg and white pepper in small amounts and all them to fully incorporate and stand before adding more.

-The seafood: I make this just as often without shrimp as I do with them. It is wonderful either way. The crab meat is the star of this recipe, so feel free to omit the shrimp and double the crab meat.

The simple 3-ingredient omelet that's a favorite of Southern crab pickers and brunch lovers

Travel south to the "Seafood Capital of Alabama" with these delectable, punchy pickled shrimp

This genius shrimp and spaghetti deserves a spot on your spring dinner rotation
Bibi Hutchings, a lifelong Southerner, lives along a quiet coastal Alabama bay with her cat, Zulu, and husband, Tom. She writes about the magical way food evokes memories, instantly bringing you back to the people, places and experiences of your life. Her stories take you all around the South and are accompanied with tried-and-true recipes that are destined to become a part of your memory-making as you share them with your friends and family.         

SERVES: 8-10
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