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Lemony Crab Salad

Ingredients
1 lb. crabmeat
½ cup Lemonaise lemon mayo
Juice and zest of 1 lemon
2 small green apples

Preparation

Salt & pepper
¼ cup toasted chopped hazelnuts
Belgian endive or bibb lettuce

Peel and dice apples very small; soak in 2 cups water with about ¼ cup
lemon juice. Mix crabmeat with lemonaise, lemon juice and zest. Drain
apples and add to crab mix. Add salt and pepper and adjust to taste.
Serve on endive for hors dʼoeuvres or lettuce for plated salad and top with
hazelnuts.  Can also be served with crackers or crostini; just put crab mix
in bowl and sprinkle with hazelnuts. 
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