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BBQ CRAB LEGS MAIN DISH

CRAB CRAB Ron Kendrick

1 lb crab legs (1 lb/serving)
1/2 lb butter or margerine
2 cloves garlic
1 tbsp barbeque seasoning

heavy duty tin foil

rinse crab legs in cold water
place on tin foil
sprinkle with minced garlic
cover liberally with barbeque seasoning
place 1/4 lb. butter on foil
wrap foil to completely cover crab
place second piece of foil over top so package is leak proof when
place on grill and cook on each side for 10-15"
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