My favorite holiday bisque is elegant and rich in the mouth. Cream sherry, Lillet (white) and whipping cream add fullness to this rather complex broth.  Allow 30 minutes to remove all the crab meat from 6 full crab legs before you begin anything else. Pair with an older white Bordeaux or a Chablis. 

Crab Bisque – Full and Creamy!! 

Stock Ingredients




 

8 cups of water
1 fish bouillon cube

1 cup of Cream Sherry

½ cup of dry white wine (use Lillet – white)

¼ cup of fish sauce - found in asian section of grocery stores
4 TBSP of butter – salted

½ can of tomato paste (2 oz)

¼ tsp of cayenne pepper

1 stalk of celery (deveined) and minced

1 large shallot minced finely
Cheesecloth bouquet (1 bay leaf, several sprigs of thyme and parsley, 10 peppercorns) 

Tie and knot with trussing string –leave in the stock pot for flavoring the broth.

Dissolve the bouillon cube and add the remaining ingredients. Add the cheesecloth bouquet and place on medium heat (do not allow broth to boil).  Cook down for 60 minutes, whisking occasionally. This reduction will take on a fragrant flavor. 

Soup Ingredients – Use a saucier pan for best results
½ cup of rice flour (you can make your own using this method; grind ½ cup of white sushi rich using a small single coffee grinder into a fine flour)

Six crab legs – not frozen (pick out all of the meat) Sort the meat twice over to remove all fine shells. 

4 TBSP of butter

½ cup of stock ingredients (broth from above)

1 pinch of cayenne pepper 

2 TBSP of tomato paste

Add after blending:

1 pint of whipping cream

1 tsp of green onions cut into fine thin circles

Melt the butter in the saucier pan. Add the rice flour slowly to make a roux, whisking the mixture as you go. Add ½ cup of broth and whisk smoothly until it looks velvety and contains no lumps. Add the cayenne pepper, and tomato paste. Simmer on low for 25 minutes. Remove from heat and cool slightly. Slowly combine the stock ingredients one cup at a time to the soup ingredients, stirring gently. Intermittently, add ¾ of the crab meat to the mixture. Keep the mixture on med-low heat. Once you have both stock and soup together – remove from heat. Using a blender or food processor, puree 2 cups of the combined mixture at a time. Pour this blended bisque back into the stock pan. Continue this process until you have blended all of the stock/soup combination together. Return to med-heat. Add 1 pint of whipping cream and whisk until smooth. Add the remaining crab meat and stir. Remove from heat. Ladle to your serving bowls and add the green onions to top bisque. 

NOTE: If you decide to refrigerate the 8 cups of bisque overnight, the flavor ages and will become richer and more flavorful. 
Enjoy,

MLL

