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INGREDIENTS

2 tablespoons butter
172 tablespoons flour

1 cup milk

1 eggvolk

2 tablespoons cream

2 tablespoons grated
Parmesan cheese

b

tablespoons
shredded Sw
Gruyere cheese

/g teaspoon onion salt
Is  teaspoon salt

78 teaspoon cayenne
pepper

I

cups flaked frozen
crabmeat. thawed

6 [rozen pulf pastry
rounds

SERVES 6

CCOKN

* To avoid burning the
pastry bottom, use a
thick, light-colored
aluminum baking
sheet, or two baking
sheets stacked one

on top of the other.
Remember to cook the
pastry on the middle
rack of the oven.
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Prepare the sauce through For a lower fal
step 3 up to 8 hours version, use light
ahead. Refrigerate until milke and replace
needed. Reheat slowly the creant with
before serving. pain lowfat yogurt.

Melt butter in a small

i saucepan over medium
heat. Blend in flour. Cook,
whisking continually,

for I minute, Whisk in
milk. Cook, whisking
continually, for 6 minutes
or until thick.

) Remove from heat.

e Beal egg yolk with
cream, Stir a4 small amount
of hot mixture into cgg
volk; stir egg into hot
mixture. Cook, whisking
continually, for 2 minutes.

» Whisk in Parmesan,

' Swiss, onion salt. salt
enne pepper. Add
crabmeat. IHeal (0 serving
temperature over low
heat, stirring occasionally.

1T package directions.
Place on plates. Spoon
crab sauce over pastry.
Serve immediately.




