Ingredients @

Crab and Shrimp Mini Melts

Adapted from Red Rock Catering

1 jar of roasted red peppers e  Shredded cheddar cheese

diced

1 Ib. snow crab meat

Sliced Baggett
1 8 oz. package of cream cheese

1 bunch of sliced green onions

Shredded parmesan cheese

Salt and pepper to taste

Directions %“Oﬂ Yield: Serving size:

Total cost: Serving cost:

Combine all ingredients, except the sliced
Baggett in a mixing bowl.

Cover and return to fridge, let set for 30
minutes.

Top the sliced Baggett with a healthy portion
of mix and place it on a sheet pan lined with

6.

parchment.
Bake for 10-15 minutes.

Take them out of the oven and let rest for
about 3-5 minutes.

Enjoy!
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Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!

Crab and Shrimp Mini Melts

Adapted from Red Rock Catering

1 jar of roasted red peppers e  Shredded cheddar cheese

diced

1 Ib. snow crab meat

Sliced Baggett

1 8 oz. package of cream cheese

1 bunch of sliced green onions

Shredded parmesan cheese

Salt and pepper to taste

Directions #Oﬂ Yield: Serving size: Total cost: Serving cost:

Combine all ingredients, except the sliced
Baggett in a mixing bowl.

Cover and return to fridge, let set for 30
minutes.

Top the sliced Baggett with a healthy portion
of mix and place it on a sheet pan lined with

parchment.
Bake for 10-15 minutes.

Take them out of the oven and let rest for
about 3-5 minutes.

Enjoy!

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!



Fast Facts (/3

Featured Food Groups b

I Vegetables Fruits Grains
ChooseMyPlate gov. ChooseMyPlate gov. Ch.v

Protein Dairy

&
L‘ & .
hooseMyPlate gov

ChooseMyPlate gov,

ChooseMyPlate.gov

Cooking Tips &3

Second Harvest is an equal opportunity provider.



