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Follow step-by-step, photo illustrated instructions for making our Crab Annie pasta recipe. Careful,
Annie comes packing heat, perhaps you’ve heard about her. Made with fresh Blue Crab meat, you
could easily substitute imitation crab meat to save a little money if desired. Annie is pretty frugal
anyway, she wouldn’t mind. This dish comes together quickly, is served warm, and the whole family
will enjoy it. Printable recipe included.

Crab Annie Recipe:

Jazz music may be credited with originating in New Orleans, but it’s certainly moved on up into
North Carolina over the years. In my younger years, I enjoyed watching the likes of Louis Armstrong
on TV, and I’m all ears when some ragtime piano starts to play. Scott Joplin anyone? Jazz takes on
many forms, styles and interpretations, much more than we can even begin to get into here.

Jazz festivals are held all across the country each year, from the New Orleans Jazz Festival, to North
Carolina locals like the Apex Jazz and Music Festival, to the North Carolina Jazz Festival of
Wilmington, just to name a few. Music festivals are always about the music, but you’ll certainly find
some great food to go along with them.

For 30 years, the New Orleans Jazz Festival, has served a pasta dish named “Crawfish Monica.”
Created by chef Pierre Hilzam, he named the dish after his wife Monica. Folks line up at festival time
for a Styrofoam bowl of the pasta and Crawfish, which has a creole type seasoning, and it has been
voted as a favorite for many years. But, that’s down in Louisiana, what about here in North Carolina.

I got to thinking about that, and figured we need a jazz tradition of our own. While I’ve tried Crawfish,
sucking the innards from the heads of those “bugs” just doesn’t appeal to me much. I love the
seafood standards, like fish, oysters and shrimp, but I like those fried. Our own pasta type dish would

https://web.archive.org/web/20231130185257/http://www.apexjazzfestival.com/
https://web.archive.org/web/20231130185257/http://ncjazzfestival.com/
https://web.archive.org/web/20231130185257/http://ncjazzfestival.com/
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need something different, something more “feisty.

“How about Blue Crab?” They’re pretty feisty little creatures, in more ways than one.

Blue Crab are charming, feisty, cute, interesting, entertaining, quick to defend themselves, and
certainly much more appealing than something often referred to as bugs. Blue Crab it is I reasoned.
So, let me introduce you to Crab Annie, our very own Jazzy Carolina Pasta creation.

I named the dish after my friend Annie.

Annie admits she can be a bit feisty some times, and like our pasta dish, she’s “packing heat” now
that she has a six-shooter of her own. She’s certainly interesting, cute and charming, and I find her
sense of humor to be quite entertaining most of the time.

Annie will quickly put up her dukes to defend herself, while side-stepping away from a real
confrontation if at all possible. I’m just in hopes I’ll never experience those female claws if she
doesn’t fully appreciate having this dish named after her. (Smile Annie)

Crab Annie, our Jazzy Carolina Pasta Dish uses a very special blend of “secret” spices. You knew it
would though, right? A guy has to keep a few secrets you know. To get around that, I’ve included a
“copycat” recipe of the seasoning blend, which you’ll need to make first.

Our dish is best made with fresh Blue Crab which can be a bit expensive, and a bit more time
consuming trying to pick out enough meat. Although it will serve about 8-10 people, feel free to use
imitation crab meat, or even shrimp if you must. Either way, add it to your list of recipes to try this
summer.

I expect to see restaurants everywhere soon offering Crab Annie on their menus. It should also be
available at all the North Carolina area Jazz Festivals, once it starts catching on. I just hope they’ll
give me credit for creating it. It might help me score some points with Annie when the recipe
becomes famous. I’ve already designed a poster for when that happens.

Crab Annie is a little bit spicy what with all the peppers and the Texas Pete Hot Sauce. Still, this
version is mild enough all the family should enjoy it. Adding more “heat” will be up to you and your
personal tolerance for hot stuff.
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Just be sure to serve it up with Annie’s favorite soda… Mountain Dew.

Ready to give it a try? Alright then, grab those claws and… Let’s Get Cooking!

Keep an eye out for “Crab Annie.” I can see this popping up on restaurant menu’s everywhere real
soon.

Crab Annie, Jazzy Carolina Pasta Recipe: You’ll need these ingredients… plus some crab meat.

Crab Annie is best when you can use fresh Blue Crab meat. But, as mentioned, you could substitute
with some imitation just as easily, and a good bit cheaper. My local seafood store had just started
carrying some Blue Shell Crab when we prepared this recipe. The all female crabs were a bit on the
small side, and you’d certainly need a few more than this to come up with a pound of fresh crab
meat.

Blue Crab are entertaining little creatures. Feisty as well. I probably just leaned on the sink and
watched them for about 30 minutes once I brought them home. They’re very interesting. Unlike fish,
they just seem to be looking straight at you at times.

When I added some water to the sink, they all started “bubbling,” and appeared to be enjoying it. Did
you know they shed their shells? They shed them in order to grow larger. Females only mate one
time in their life, but males will mate numerous times. They can lay over one million eggs at a time.
Amazing.

And this is how they look after being cooked. Enough said. Let’s move on with the recipe.

Crab Annie Seasoning: You’ll need to make up a batch of seasoning for this dish. The full list of the



Taste Of Southern
Crab Annie

https://www.tasteofsouthern.com/crab-annie/

Page: 4

12 spices you’ll need, is included in the printable recipe at the bottom of this post. Just measure
them out carefully, place them in a jar and shake them up together. You’ll need three Tablespoons
for this dish. You can also use it on fish, shrimp, or chicken. This version is fairly mild, but you could
certainly heat it up by adding more Cayenne Pepper. Start out with the basics, then increase the heat
as desired if you want it hotter.

Prepare the Pasta: Go ahead and get the pasta cooking. It’ll be ready by the time you get the
vegetables ready. Prepare the pasta according to the package directions. Let it cook until al dente,
which will take about 8-10 minutes.

Prep the Vegetables: The dish comes together fairly quickly, so it’s best to go ahead an prep all of
your vegetables before you start making the sauce. Dice the medium Onion.

I found a package of sliced bell peppers on sale at my local grocery store. I’ve made this dish before
using just green bell peppers, but I really like the looks of adding a variety of colored peppers. You
could use, red, green, yellow, whatever is readily available. Dice them up into smaller pieces.

Chop the garlic, or mince it if you have one of those little gadgets for doing that with. I’m going to
break down and buy one of those for myself one of these days.

Halve about 20 little Grape Tomatoes. Set all the vegetables aside.

When the pasta is cooked, it’s time to begin putting it all together.

Prepare the Rotini Pasta according to the directions on the package. But, before you drain it…

Remove one half cup of the cooking liquid and set it aside for the moment.
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Now, drain the pasta in a colander. I didn’t rinse mine, as I want to keep it warm.

Place the drained pasta back in the same pot you cooked it in. Add the half cup of reserved pasta
water back to the pasta.

Add the Olive oil.

Give it all a good stir.

Place a lid on the pot to cover it, then set it aside somewhere to keep it warm. We’ll be adding the
sauce to it in just a few minutes.

“Some of you never been down South too much. I’m gonna tell you a little story, so you’ll understand
what I’m talking about. See, down in Louisiana, where the Alligators grow so mean, lived a girl that I
declare to the world, made the alligators look tame.” (Name that song)

I make the sauce in my cast iron skillet. Place the skillet over medium heat, let it warm up a bit, then
add the Butter.

When the Butter has melted down, add the Onions and the Bell Peppers.

Stir the Peppers and Onions together, and let them cook for about 5 minutes, or until the onions start
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looking translucent. Don’t cook them too fast or let them start burning.

Add the Garlic.

Stir the Garlic. You really don’t want to let the Garlic burn. Keep a watch on it and let it cook for just
about one to two minutes.

Add the halved Grape Tomatoes.

Add the Crab Annie Seasoning mix. Sprinkle it all around the pan.

Stir the seasoning into the vegetables. Let this cook about one minute.

Add the two Tablespoons of Vinegar mixed with two Tablespoons of Water mixture.

Add the Texas Pete Hot Sauce.

Add the Heavy Cream.

Gently stir it all together.
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Add the Lemon Juice.

Stir the mixture again. Let it continue to simmer and reduce down a bit until it slightly thickens.

Add the Blue Crab Meat.

Gently stir everything together again. Since the Blue Crab meat is already cooked, we just want to let
it simmer long enough to get the crab meat warm.

When the Blue Crab meat is warmed, give it one last stir, then add it to the pot with the pasta.

Add the half cup of grated Parmesan Cheese, then stir everything together. You need to serve the
pasta while it’s still warm.

Enjoy!

PS: I created this recipe originally for the Our State Magazine website. Our State Magazine is all about
the People, Places and Events of North Carolina, and I’m proud to be a regular contributor of recipes to
their online blog “Our State Eats.”


