Total Time:

USING C\
BRAB |]| COCKTAIL SAUCE 60 min

INGREDIENTS
?b"i ﬁ\f T
1/21b 11b (16 02) 1 1
Crab Cream Lemon Red Bell
(cooked & Cheese Pepper
) 1/2 bottle (4 0z) shredded) PP
Blount Clam Shack 3 x
Cocktail Sauce . \ *these
» pantry
- items:
1tbsp 1tbsp Tbunch  —
old Bay Tabasco Fresh Salt
Seasoning Sauce Scallions Pepper

COOKING INSTRUCTIONS

Remove cream cheese from * Fold contents of the bowl
refrigerator to soften with a rubber spatula until

. Wash and dry all produce. the ingredients are well

: . . incorporated.
ACLAM SHACK FAVORITE » Finely chop scallions. .
= + Season with salt and pepper to
NET WT 8.5 02 (240) ¢ Quarter lemon, remove seeds. taste

+ Remove stem and seeds from +  Chillin the refrigerator to
bell pepper and dice. marinate, about 20-30 minutes.

2 Y .4 FINISH & SERVE

« Combine allingredients in a + Serve with fresh lemon and your
medium bowl. favorite cracker.

Q%lmﬁ g SHARE YOUR CREATION ON SOCGIAL MEDIA! #IMFEELINE'SW(’



