Gingered Crab Toasts

Category: Appetizer Servings: 4 Rating: 10
Source: Zinfandel Cookbook
Description:

Ingredients:

icrabmeat 1 cup flaked
‘mayonnaise 3 tablespoons

idijon mustard 1/2 tablespoon

lemon juice 1/2 tablespoon
parmesan cheese 2 tablespoons, grated
‘cilantro 1/2 tablespoon, chopped
iginger 1 teaspoon, minced
French bread baguette

Instructions:
Whisk together the mayonnaise, mustard, lemon juice, and cheese. Stir in the cilantro, ginger, and

crab. Slice the baguette into 3/8" slices, top with the crab mixture, and bake in a 400 oven until
hot and bubbly. Serve warm.
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