Crab Canapé from Charlene

8 0z cream cheese

2 cans, 12 oz, quality crabmeat (3 cans work well for double batch)
Ya cup mayonnaise

1 tsp Worcestershire sauce

Paprika

Toast points for spreading, or crackers

Whip cream cheese until smooth. Add mayo and Worcestershire; beat until blended.
Add crabmeat.

Either:
Spread on toast points, sprinkle with paprika, and then broil as individual canapés

Or,
Place in ovenproof dish, sprinkle with paprika and broil. Serve with crackers for
spreading.



