
Alaskan King Crab with Roasted Red Pepper Sauce XE "Alaskan King Crab with Roasted Red Pepper Sauce" 
	16 ounces Roasted red peppers, drained

8 ounces mascarpone cheese

1 cup cream sherry

1 teaspoon honey

1/8 teaspoon ground white pepper

dash ground red pepper

2 pounds Alaskan King Crab meat

1 pound Pappardelle pasta
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Reduce the cream sherry by 50% over medium high heat.  Set aside to cool.

Drain the roasted red peppers and add to the bowl of a food processor.

When cool, add the reduced sherry, honey, mascarpone cheese, white pepper and ground red pepper to the peppers in the food processor and puree.  Set aside.

Cook the pasta in two quarts of boiling water until al dente, about 10 minutes.  Drain pasta well and return it to cooking pot.  Add 3/4 of the sauce and mix well.  Heat the Alaskan King Crab meat in a microwave.  Transfer the pasta to a serving platter, top with the warm crab meat and add the remaining sauce over  the crab.  Garnish with parsley or basil and lemon slices.  Serve immediately.

Serves 4

Nutrition Facts

Nutrition (per serving): 945.5 calories; 29% calories from fat; 31.6g total fat; 198.2mg cholesterol; 2842.6mg sodium; 920.1mg potassium; 95.5g carbohydrates; 3.9g fiber; 2.4g sugar; 62.1g protein.

Cooking Tips

Pappardelle is a wide Italian egg noodle.  Penne pasta is an excellent substitute for sometimes hard to find Pappardelle.

As an alternative to Alaskan King Crab, dust soft shell crabs, two per person, and saute until golden brown.  Serve over the pasta, but do not top the crabs with additional sauce,

Wine Pairing  
CRU, Kluge Estate Winery and Vineyard, Albemarle County, VA

…a soft, sweet and fruity wine; excellent with cra
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