Yengling | AGER

CRAB PUFFS

Ingredients
¢ 1 Ib lump crab meat o s tsp salt
1 Ib crab claw meat * s tsp white pepper
® 3 Thbs mayonnaise ® 120z Yuengling Lager
4 cup minced green ® 2 large eggs
onions  6Y2 oz vegetable oil
* 1 minced green bell ® 1% cups all-purpose flour
pepper ® Peanut or vegetable oil
* 1 minced celery stalk for frying

Yuengling TAGER GRAB PUFFS

Directions
1. In a large bowl, combine crab meat speed, adding flour gradually until batter
(shells removed), mayonnaise, green is smooth.

onion, pepper, celery salt and white 4. Dip crab meat balls into Lager batter,

pepper. Mix thoroughly. coating well,
2. Form mixture into 2-3oz balls.

Set aside.

5. Deep fry crab meat balls in hot oil. Serve
with honey mustard sauce for dipping.
3. Combine Yuengling Lager, eggs and

vegetable oil in mixing bowl. Mix at low

Enjoy Responsibly. ©2018 D.G. Yuengling & Son, Inc., Pottsville, PA 17901
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