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sweet andand sour Kkinging crab
i

j A new recipe booklet featurfeature
ng9 seafood moods of washi-
ngton oregon and alaska has
eenen released by the department
f the interiors bureau of com
jiericaljierical fisheries BCF

dr leslie L glasgow assis
antnt secretary of the interior for
ish and wildlife parks and nai-
ne

tai-
ne

na-
ne

ta-
nene resources pointed out that
orr years many of the advanced
rocessingrecessingrocessing techniques packaging
ethodalethodsethods and transportation have
aadeade it possible for housewives
11I1 over the nation to enjoy tra

ional culinary favorites of the
northwestlorthwestrthwestrthwest

illustrated in color the book
t includes such dishes as

SWEET AND SOUR
KING CRAB

I1 2 packages 6 ounces each
rozenozen king crabmeatcrab meat

I11 cup sliced onion
I11 small green pepper cut in

inch squares
vt14 cup butter or margarine
1 can 1 I1 pound 4ouncesbounces

ineapplewineappleineapple chunks in heavy syrup
vt6 cup sugar
2 tablespoons cornstarch

teaspoon dry mustard
VA teaspoon salt
ah1h cup vinegar
I11 tablespoontables oon soy sauce
12313 cup cherry tomato halves

r thin tomato wedges
6 servings hot cooked sea

wedned plain or almond rice or
lowow mein noodles

thaw frozen crabmeatcrabmeat saute
nion and green pepper in butter
r margarine until onion is ten-
er not browned drain pine
aple3plepple reserve syrup combine
igarugar cornstarch mustard and
litt stir in pineapple syrup vin-
argar and soy sauce mix well
iddd to onion green peppermixpepper mix
irere cook stirring constantly

until thick and clear fold in
pineapple chunks crabmeatcrabmeat and
tomatoes heat serve over rice or
noodles makes 6 servings

copies of the recipe booklet

are available at 60 cents each
from the superintendent of doc-
uments US government print-
ing officeoff-ice washington DC
20402


