SANTE FE TORTILLA serves 4

4 ?;our tortillas, cut into 1/8 inch strips - ,ﬁw /%Zl-) ey |
2cups ol for frying 3627 Lk  cow bedoxe 1 o . v
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Ya cup heavy cream —

\DW 40z unsalted butter
1tsp chili paste ( find in Oriental Market)

2 to 1ib jumbo lump crabmeat ‘
2 tsp pickled jalapenos, minced -~ U/a?nwﬂ
1tbl butter

. Fry tortillas strips until crisp, then drain
Heat cream in skillet until a boil, to thicken. Remove from heat and
Whisk in butter until all is incorporated.

3. Melt butter in skillet and add crab and jalapenos. tctes feer ”}7
4. Heat thoroughly and remove. |
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Pour sauce on the center of plate an spread over the bottom;
Top with tortillas then add crab meat mixture., serve
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