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Ingredients:
Lump crabmeat 1lb. Evaporated milk 12-o0z. can
Frozen cooked salad shrimp, Garlic cloves, minced 4
thawed and drained 8 oz Butter 3 Thsp.
Pimiento-stuffed olives Flour 1/3 cup
coarsely chopped 3/4 cup Parmesan cheese 1/2 cup
Monterey Jack cheese 3 cups shredded Chopped green chilies 4.5 0z. can
Clam juice 2, 8-0z. bottles é-inch crepes 16
Directions:

Mix crab, shrimp, olives and 1 1/2 cups of the Monterey Jack cheese in a medium bowl. Microwave
clam juice, milk and garlic in a 2-quart microwave-safe bow! until steamy hot, 6-8 minutes or heat in a
saucepan over medium heat. Meanwhile, heat butter in a large saucepan over medium heat. When
foaming subsides, whisk in flour unfil well blended. Pour in hot milk mixture all at once; whisk vigorously
until sauce is smooth and starts to thicken. Whisk in Parmesan cheese and chilies; continue o simmer
until sauce is cream-soup thickness. Stir 3/4 of the sauce into the seafood and spread 1 cup of the
sauce over the bottom of a 9 x 13 inch baking dish.

Adjust oven rack to center position and heat to 400°F. Spoon about 1/4 cup of the filling into a crepe.
Rollinto a cylinder and place, seam-side down, in prepared baking dish. Drizzle crepes with 1 cup of
the sauce and sprinkle with the remaining cheese. Lightly spray a sheet of foil with cooking spray,
cover the dish and bake until heated through, about 30-minutes. Uncover and let stand for a few
minutes. Warm remaining sauce and serve over crepes. Serves 8.

This recipe provides at least 20% of the daily value for calcium and may be modified for fat using
lowfat or nonfat dairy products.



