Cream of Crab Soup

1 small onion – finely chopped

4 Tbs. butter

1 cup strong chicken stock (broth)

1 quart rich milk (half & half)

1 Tbs. parsley – finely chopped

1/2 tsp. celery salt

1/2 tsp. mace

dash of red pepper

salt & pepper to taste

1 lb. crabmeat

flour to thicken slightly

1/4 cup sherry

Cook onion in butter until transparent.

Add chicken stock and slowly pour in milk.

Add all seasonings except sherry.

Stir in crabmeat and simmer 15 minutes

Make a thin paste with about 2 tsp of flour and a little water.

Stir into soup to thicken slightly

Before serving, remove from heat and stir in sherry.

Makes about one quart.

Tips – Instead of thickening at the end, make a white sauce with butter, water (or some chicken broth), onion and flour before adding other ingredients.  If still too thin, add more flour at the end. If too thick, add more milk. Use 1/2 quart half and half and 1/2 quart milk.  Can leave out sherry.

