
 

Blue Crab Claw Decadence 
 

 
 
Ingredients: 

 4 oz. dry white wine 

 2 tsp. roasted garlic 

 4 T. sun-dried tomatoes, minced 

 1 tsp. crushed red pepper 

 1 tsp. dried crushed basil 

 ½ tsp. dried crushed thyme 

 2 tsp. granulated chicken bouillon 

 1 stick (½ lb.) butter (no substitutes) 

 1 lb. fresh blue-crab claws 

 2 T. freshly squeezed lemon juice 

 2 T. heavy cream 

 4 T. freshly grated Parmesan cheese 

 2 tsp. flat-leaf Italian parsley, minced 

 1 long Baguette roll 
 
Method: 
1. Cut the baguette roll into thin, round slices, butter, and toast to serve with the blue-crab 

claws. "Sopping" the toasted Baguette slices, as the Italians do, is absolutely allowed! Have 
the slices toasted and warm before cooking the blue-crab claws. 

2. In a large skillet, over low heat, combine the wine, roasted garlic, sun-dried tomatoes, red 
pepper, basil, thyme, and chicken bouillon. 

3. Cook until the liquid is reduced and almost gone. 
4. While the mixture is reducing, cut the butter into thick pats. 
5. When the wine sauce has reduced enough, stir in the lemon juice and heavy cream. Allow 

this mixture to cook on low for 1 minute. 
6. Begin adding the butter, one pat at a time, keeping the pan moving continuously to allow 

the butter pats to melt one at a time. Do not break-up the butter pats just let them slowly 
melt. 

7. When all of the butter has melted, add the blue-crab claws and gently stir. Cook, while 
gently stirring, over low heat for 1 to 2 minutes. Remove the skillet from the heat and pour 
the blue-crab claws with the sauce into a warm serving dish. Sprinkle the top with the 
Parmesan cheese and parsley; then serve immediately with the Baguette slices on the side. 


