



Crab Dip


From Lucky’s Natural Foods 





6 ozs. Crown Prince Brand crab meat


8 ozs. Organic Valley Brand Cream Cheese


½ cup Spectrum Canola Mayonnaise


½ cup Santa Cruz lemon juice


4 green onions chopped


½ tsp. Tree of Life Brand Dijon mustard


1/8 tsp.Frontier Brand garlic powder


2 dashes Frontier Brand cayenne pepper (add to taste)


Drain crab meat. Mix ingredients together. Refrigerate 2 hours before serving. Serve with Kashi Brand crackers, Tree of Life Brand Golden Crackers, or Barbara’s Right Light Rounds 
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