
Dungeness Crab & Snap Pea Salad
by Brian Clevenger, Vendemmia

Ingredients
2 Whole Dungeness Crabs (or 7 ounces 
picked crab meat)

1 pound snap peas 

2 heads Belgian Endive

2 whole lemons

2 ounces chopped chives

¼ cup crème fraiche

Salt 

Fresh Cracked Pepper

Instructions
1.	 In a-non reactive pot, bring heavily salted water (to 

taste like the ocean) to a boil.  Add crab and boil for 
12 minutes. Immediately remove and submerge in ice 
water until cold.  Pull from ice water and remove crab 
meat from shells.

2.	 Chop snap peas and endives, and mix together. 

3.	 Using a microplane, zest both lemons into the snap pea 
and endive mixture.

4.	 Cut 1 lemon in half, and squeeze juice into the snap pea 
mixture.

5.	 Add crème fraiche, chives, and salt and pepper to taste. 
Mix well.

6.	 Add the cold crab meat and fold in gently, careful not 
to break the meat up.

7.	 Taste for seasoning and serve.


