STANLEY & SEAFORT’S HOT DUNGENESS CRAB DIP

Yields 36 ounces of dip. 

This rich, creamy dip could be prepared ahead of time or taken to a party. Bake the dip just before serving and eat warm. 

Recipe from Stanley and Seafort’s Steak, Chop and Fish House, 115 E. 34th Street Tacoma, Washington

INGREDIENTS:

1. 4 cups mayonnaise (yes you read that right)

2. 1 pound Dungeness crab meat

3. 8 ounces thinly sliced onion

4. 1 pound chopped artichoke hearts

5. 8 ounces shredded Parmesan cheese

6. 3 tsp. minced fresh parsley

DIRECTIONS:

Preheat oven to 350 degrees F. Combine and mix the mayonnaise, artichoke hearts, crab meat, Parmesan and onions. 

Portion crab mixture (6 ounces each) into small ovenproof baking dishes. Place the baking dishes into the oven for 5 to 6 minutes, or until the internal temperature reaches 140 degrees. 

Arrange about 10 Focaccia bread slices on a plate around the crab dip and garnish with diced parsley and lemon slices. 

