
Place your crab, mayo, dijon, cream cheese, EVOO,
and lemon juice in a mixing bowl, and stir well.
Mix in your chopped green onion, dill, cayenne, lemon
zest. Then add salt and pepper to taste (and maybe
more cayenne for a little extra spice).
Add crab dip to a serving bowl, and top with seaweed
flakes, and a sprig of dill.
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Directions

1 cup lump crab meat
1/2 cup cream cheese
1/4 cup mayonnaise
1/2 tbsp dijon mustard
1/2 tbsp Texas Miller's Blend
EVOO
1 tbsp green onion, chopped
1 tbsp dill, chopped
2 tsp cayenne pepper
1/4 tbsp lemon juice
1/2 lemon, zested
salt and pepper, to taste
nori/seaweed flakes, garnish

Notes

Creamy Crab Dip
W I T H  T E X A S  H I L L  C O U N T R Y  T E X A S  M I L L E R ' S  B L E N D  E V O O

Ingredients

https://texashillcountryoliveco.com/collections/extra-virgin-olive-oil/products/texas-millers-blend

