US FOODS RECIPES ® ENTREES

FOODS

KEEPING KITCHENS COOKING."

Shrimp & Crab Slider with Corn Crudo Spread

Servings: 1

INGREDIENTS
1 eabriocheroll
.1 gtheavy whipping cream
2 eacornon the cob
15 tmicro greens
114 tfreshsage

114 tCajun seasoning

PREPARATION

Prepare corn crudo by roasting corn, cut it off the
cob. Combine with cream, sage, salt and cajun sea-
soning. Simmer till thick aprox. 20 minutes. Allow
to cool and pulse in robo coup. Deep fry southern
style shrimp and crab cakes. Toast slider bun. As-
semble with crudo spread, crab cake and top with
micro greens.
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