CRAB FILLED POTATO BITES

YOU WILL NEED: 

8 SMALL MAINE ROUND WHITE POTATOES

¼ CUP CRAB MEAT

2 TSP PLAIN NON-FAT YOGURT

2 TSP LOW-FAT MAYO

2 TSP MINCED FRESH CHIVES 

2 TSP GRATED PARMESEAN CHEESE

1 TSP CHOPPED FRESH PARSLEY 

1/2 TSP LEMON JUICE 

SALT AND PEPPER TO TASTE

IN A MEDIUM SAUCEPAN, COOK POTATOES IN 2 INCHES OF SIMMERING WATER, COVERED, 25 TO 30 MINUTES OR UNTIL TENDER.  DRAIN AND COOL.  CUT IN HALF.  WITH MELON BALLER, SCOOP OUT CENTER FROM EACH HALF TO FORM A CUP.   TAKE OFF A SMALL SLICE FROM THE BOTTOM OF EACH POTATO HALF SO IT SITS FLAT AND WON’T ROLL OFF YOUR PLATE.   MIX REMAINING INGREDIENTS IN A SMALL BOWL AND SEASON TO TASTE WITH SALT AND PEPPER.    SPOON ABOUT 1 TSP OF CRAB MIXTURE INTO EACH POTATO HALF.  BROIL 4 INCHES FROM HEATING ELEMENT FOR 3 TO 5 MINUTES OR UNTIL GOLDEN 

MAKES 16 PIECES. YOU CAN SERVE AS AN APPETIZER OR FIRST COURSE.  

I SUBSTITUTED LOBSTER FOR THE CRAB.  YOU COULD ALSO USE SMALL RED BLISS POTATOES OR ANY SMALL SPECIALTY POTATO.  
RECIPE FROM THE MAINE POTATO BOARD

NEXT WEEK:  APPLE NUT PIE
