MANHATTAN CRAB CHOWDER 

YOU WILL NEED: 

 2 TBS OLIVE OIL 

½ CUP EACH FINELY CHOPPED CARROTS, CELERY AND ONION

2 CLOVES MINCED GARLIC 

2 TSP OLD BAY SEASONING

2-1/2 CUPS CHICKEN BROTH

1-1/2 CUPS CRUSHED TOMATOES

1 CUP FINELY CHOPPED RED POTATOES

8 OZ CRAB MEAT

½ CUP CHOPPED PARSLEY 

2 TSP LEMON JUICE 

2 TSP TABASCO 

1 TSP SUGAR 

DIRECTIONS

HEAT OIL IN SOUP POT OVER MEDIUM HEAT.  ADD CARROTS, CELERY AND ONIONS.  SAUTE 6 TO 8 MINUTES, STIRRING OFTEN, UNTIL VEGIES SOFTEN.  STIR IN GARLIC AND OLD BAY.  COOK ONE MINUTE.  ADD BROTH, TOMATOES, POTATOES AND CRAB.  BRING TO BOIL.  REDUCE TO SIMMER, COVER AND COOK 10 MINUTES, OR UNTIL POTATOES ARE TENDER.  STIR IN PARSLEY, LEMON JUICE, TABASCO AND SUGAR.  SERVE WITH CRUSTY BREAD. 

