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Chilled Tian of Crab with Red Gazpacho Coulis

INGREDIENTS:

 1 ripe avocado, halved, pitted and cut into ¼-inch dice
 ¾ cup Cilantro Vinaigrette (see recipe below)
 1 ripe tomato, cored, seeded and cut into ¼-inch dice
 ¼ seedless English cucumber, halved lengthwise and cut into ¼-inch dice (remove any

tiny seeds, if necessary)
 ½ cup ripe mango, peeled, pitted and cut into ¼-inch dice
 ½ pound jumbo lump crabmeat
 Chopped chives for garnish

Equipment: 4 pieces PVC pipe – each 3-inches in diameter and 4-inch long

DIRECTIONS:

Place one piece of the PVC pipe onto the center of each of 4 serving plates and set aside while

preparing the recipe.

In a small bowl, gently toss the avocado with 2 tablespoons of the vinaigrette. Divide the

avocado evenly among the molds, gently pressing it into the bottom of each mold to create a thin

layer. Place the tomato, cucumber and mango in 3 separate small bowls. Add 2 tablespoons of

the vinaigrette to each bowl and toss gently. Divide the tomato, cucumber and mango, in that

order, evenly among the molds, gently pressing after each addition to create the layered stacks.

Divide the crabmeat (do not dress with the vinaigrette) among the molds, layering it on top. Carefully

pull the molds up and away, allowing the stacks to stand on their own. Drizzle a small amount of the

Red Gazpacho Coulis around each stack and garnish with the chives. Serve immediately.

Serves: 4

Cilantro Lime Vinaigrette

INGREDIENTS:

 3 tablespoons rice vinegar
 2 tablespoons freshly squeezed lime juice
 1 tablespoon honey
 1 clove of garlic minced
 1 teaspoon minced chipotle chile in adobo sauce
 Sea salt to taste
 1/3 cup vegetable oil
 ½ cup chopped fresh cilantro

DIRECTIONS:

In a blender, combine all of the ingredients except for the oil and cilantro and process until

smooth. With the machine running, slowly add in the oil and process until well emulsified. Add in

the cilantro and process until the vinaigrette turns deep green with small flecks of cilantro. Taste

and adjust seasoning, if necessary.



Page 2 of 2

Cooking With Rania
KDKA Pittsburgh Today Live 12/2/2009

Chilled Tian of Crab with Red Gazpacho Coulis (cont.)

Red Gazpacho Coulis:

INGREDIENTS:

 1 tomato, peeled and seeded
 ½ teaspoon tomato paste
 1 small cucumber, peeled and seeded
 1 red bell pepper, seeded
 1 clove garlic, peeled and cleaned
 1 rib celery, cleaned and trimmed
 Extra-virgin olive oil
 Salt

DIRECTIONS:

In a food processor, liquefy the tomato, tomato paste and cucumber. Juice the red pepper, garlic,

and celery. With the food processor running, add the juice and olive oil to the tomato puree.

Season with salt to taste.

Yield: 1 1/2 cups


