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Crab Stew Recipe: A Hearty and Delicious Seafood
Classic

There are several reasons why this crab stew recipe stands out among the rest:
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INGREDIENTS

� 1 lb fresh crab meat

� 2 tablespoons olive oil

� 1 medium onion, diced

� 2 cloves garlic, minced

� 2 medium potatoes, peeled and diced

� 1 bell pepper, diced

� 2 cups vegetable or seafood broth

� 1 can (14.5 oz) diced tomatoes

� 1 teaspoon Old Bay seasoning

� Salt and pepper to taste

� Fresh parsley, chopped (for garnish)

DIRECTIONS

1. Prepare the : Ingredients: Start by gathering all your
ingredients. Dice the onion, garlic, potatoes, and
bell pepper. This will make the cooking process
smoother.

2. SautØ the Aromatics: In a large pot, heat the olive
oil over medium heat. Add the diced onion and bell
pepper, cooking until they are soft and translucent,
about 5 minutes. Stir in the minced garlic and cook
for an additional minute until fragrant.

3. Add the : Potatoes: Toss in the diced potatoes and
stir well. Cook for another 5 minutes, allowing the
potatoes to absorb the flavors from the aromatics.

4. Combine the : Liquids: Pour in the vegetable or
seafood broth and the can of diced tomatoes (with
their juice). Stir in the Old Bay seasoning, salt, and
pepper. Bring the mixture to a boil, then reduce the
heat and let it simmer for about 20 minutes, or until
the potatoes are tender.

5. Add the : Crab: Gently fold in the fresh crab meat,
allowing it to heat through for about 5 minutes. Be
careful not to over-stir, as you want to keep the crab
chunks intact.

6. Garnish and : Serve: Once the crab is heated, remove
the pot from the heat. Serve the stew hot, garnished
with fresh parsley. Enjoy with crusty bread or over
rice for a complete meal.

TIPS FOR SUCCESS

Use Fresh Crab: If possible, buy live crabs and cook them yourself for the freshest flavor.
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If not, look for high-quality fresh crab meat at your local seafood market.

Experiment with Spices: Feel free to add a pinch of cayenne pepper or a splash of hot sauce for a spicy kick.

Make it Creamy: For a creamier stew, stir in a splash of heavy cream or coconut milk just before serving.
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