Ca-ngregos Criollos (Crabs, Creole S+Tle)

[ngred.ient-s:

crabs 72 b garlic

bunch o4 coria_nd-er l red. chilli pepper
bunch o4 ore ga_no 3+bsy mustard
onions 3+sp skt
red_ onions | et et
Feen pepper lar ge helping o bla_ck pepper
zoi—HeS o+ beer

[nS+ructions:

w/a_sh +he crabs +horoughlr- Crush +he garlic:

Chop |l o4 +he onions and t+he green pepper into large
slices- Now pour 3 li+res of water ind-o a_ lar 9e pan

Add +he crushed garlics +he cumin, all of +he chopped

onions and. +he green pepper 4o +he large pan Then add
the oregano, Coriand.er and the unchopped. red
chilli pepper

Bring +o a boil while adding sal+ Then slowlr
add | bot+le of beer and once again bring +he
pan +o0 @ boil Put +he crabs in +he pan one at+
o +ime and place +he lid on +he pan

Acfter 2 minutes, +urn down +he heat
and. a_dd. +he other bot+le of beer
#us +he 3 spoons of mustard. Bring
+o a_ boil once more and_ let i+ Simmer
for hal4 an hour, af+er which +-es+ 4o
see if +he cra_bs are proper|V Cooked-:

[ | U] )
Serve with a salad of +oma+tor
I I red. onion d_nd- Cotrid_nd-er-

CAFETERIA




