Creole Crabs


1 dozen live crabs cleaned or 1-1/2 lbs. crabmeat 
1 tablespoon oil 
1 stalk celery chopped
½ bell pepper 
1 large onion chopped 
1 (14 oz.) can tomato chopped 
1 clove garlic chopped 
Thyme, parsley, bay leaf 
Creole seasoning

Boil crabs about five minutes. When cool clean crabs. Remove from shell cut body into four parts cutting center and across. Use a tablespoon of onions and oil, sautee until brown. Add tomatoes to above and brown nicely, stir in chopped celery, thyme, parsley, bay leaf, garlic and seasoning. Cook for 10 minutes, then add crabs and cook for 10 minutes longer. Never add water to sauce as liquid of the tomatoes are sufficient to make sauce. Served with rice and/or boiled potatoes.
