Seafood Pastry Rounds
Ingredients:

Crab Filling:

¼ cup finely diced celery

1 lemon

6 oz. imitation crab meat (about 1 cup) finely chopped

4 oz. light chive & onion cream cheese spread

¼ cup light mayonnaise

½ tsp. Tabasco sauce

Crumb Topping:

2 Tablespoons melted butter/margarine

1 garlic clove 

1 Tablespoons chopped parsley

1/3 cup unseasoned dry bread crumbs

1 tube crescent rolls

Ahead of time:
· chill crabmeat

· preheat oven to 375

· have all but few crescent dough rounds sliced and placed on Large Round Stone
(open dough, do not unroll.  Thinly slice into 20 rounds, leave some for demo)
· place cream cheese and Tabasco sauce in Small Batter Bowl
· measure mayo in Measure All Cup
· place 2 tablespoons butter in SA small bowl
Demo:

Step 1: Prepare the crab filling.

· Mix the cream cheese, mayo and Tabasco sauce in Small Batter Bowl using Stainless Steel Whisk
· Dice celery on Cutting Board using Chef’s Knife
· Zest lemon using Micro-Plane Grater and juice lemon using Juicer to measure 2 tsp of juice. (use adjustable measuring spoon)
· Stir in celery, lemon zest, juice and crabmeat using Small Mix N Scrape
Step 2: Make Crumb Topping

· Press garlic into SA small bowl containing butter and microwave (30 sec) until melted.

· Chop parsley on cutting board using pizza roller, add to SA small bowl
· Add bread crumbs to SA small bowl and mix all together using Small Mix N Scrape
Step 3: Assemble the rounds

· Lightly press rounds with flat side of Meat Tenderizer
· Top each with Small SS Scoop of filling and top with crumb mixture
· Bake 22-24 minutes. Remove from oven and serve using Mini-Serving Spatula
