FCRAB MEAT AND  SHRIMP IN
IRAMEKINS: 3 SR
; 3 tablespoons. t‘at 5 .
f 2. t,able oons ﬂom- e
B % yoon salt AR
| Few grains pepper -0 o0
15 chp milk . cotat
14 cup cream

1 eup canned crabmeatf, ﬁaked
i1 eup canned shrimp, cut in pieces
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vand.add flour, sait and
dd mi!k and. cream and
iy lo}vly #o  boiling point, ‘stir-
ring gnstantly - until = thick. Add)
“crabmesa ﬁ;and shrimp and  heat |
thoroughly. If desired. 2 tablespoons
choppe ’tuﬂed olives may be added
to ‘thefsance. Put in ramekins,
cm.er tép’ with bread crumbs and
bake ‘in ‘hotPeven: until clumbs are |
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