  dungeness crab donuts…

3 cups

all purpose flour

1  1/3 cups
half & half

½ tsp
.
sea salt

4 tsp.

baking powder

1 tsp. 

granulated garlic

1 tsp. 

granulated onion

½ tsp.

old bay seasoning

¼ cup

chopped fresh chives

½ cup

micro diced red bell pepper

½ cup

fine chopped green onion

3 cups

dungeness crab meat

oil to fry the donuts

-mix all of the ingredients in a large stainless bowl until just combined…

-do not over mix…

-drop by the quarter sized spoonful into hot oil (350*), fry until gbd…

              (GBD- golden brown and delicious)

-serve with a good dippin’ sauce…

by chef sebastian carosi………………………..………….seaview, washington………………………..…………….2o1o
