
Directions 

• 6 English muffins 

• 7 ounces of white crab meat 

• 1 jar of old English cheese 

• 2 Tbsp. mayonnaise 

• 1/2 tsp. garlic salt 

• 1/2 cup butter softened 

• Dash of Tabasco or cayenne 

pepper 

1. Lightly toast split muffins and set aside 

2. Mix together well, crab meat, cheese, butter, 

garlic salt and Tabasco. 

3. Spread on muffin halves and cut into fourths. 

4. Place on cookie sheet and put in freezer. 

5. When frozen put into baggies and keep until 

ready to use. 

6. Place frozen pieces on cookie sheet and bake 

at 425° for 10 minutes.  

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  
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Yield: 48 bites       Serving size: 4 bites Total cost: $7.43   Serving cost: $0.62 
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