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Bleu’s Jumbo Lump Louisiana Crab 
Meat Au Gratin  

 
 
 

INGREDIENTS: 
 

 
 1-pound fresh (never 

frozen) Louisiana 
Jumbo Lump Crabmeat 
(only). if you cannot 
get jumbo lump, forget 
this recipe, although 
fresh Florida Stone 
Crab claws or cut up 
fresh lobster could be 
used  

 ½ stick of Kerrygold 
butter (or more) 

 2 teaspoons of dark 
brown sugar 

 1/3 cup grated 
cheddar cheese (for 
sauce) 

 3/4 cup finely chopped 
onions  

 1/2 cup finely chopped 
celery 

 ¼ cup of finely 
chopped bell pepper 

 ¼ cup of chopped 
green onions 

 1/2 cup of sliced 
mushrooms (optional) 

 1 small pinch ground 
nutmeg 

 4 tablespoons 
homemade 
breadcrumbs 

 1 heaping tablespoon 
all-purpose flour 

 Dash of white pepper 
 ½ cup heavy whipping 

cream (add slowly)  
 ½ cup sweetened 

condensed milk 
 ¼ cup extra grated 

cheddar cheese (for 
topping dish) 

 2 egg yolks, well 
beaten 

 Dash of cayenne 
pepper 

 2 tablespoons fresh 
lemon juice 

 Dash of 
Worcestershire sauce  

 Dash of paprika 
 A touch of Tony’s 
 Salt & pepper to taste 

 
 

INSTRUCTIONS: 
 

In a heavy saucepan, over moderate heat, melt butter, add 
Tony’s, brown sugar, onions, bell peppers, and celery. Cook, 
stirring occasionally until onions are soft and transparent. 
Stir in the flour, blend well. Do not brown. Add cream, stir 
constantly until smooth. Add pepper, nutmeg, all the other 
seasonings and the 1/3 cup of cheddar cheese (the cheese for 
the sauce). Last add ½ green onions to the sauce and save the 
last ½ to put on the dish after it comes out of the oven. Take 
the pot away from the heat. Let pot cool so as not to scramble 
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the eggs. Beat egg yolk and add lemon juice and pour into 
sauce. 
 
Butter ramekins (6-8 inches or other oven approved dishes). 
Place fresh crab meat into the ramekins. Pour sauce over 
crabmeat just until it covers the crabmeat. Lightly mix 
crabmeat and sauce and be careful not to break up the jumbo 
lump. 
 
Combine the last of the grated cheddar cheese (the ¼ cup for 
topping) and breadcrumbs, sprinkle over top of mixture, then 
add a dash of paprika. Bake at 350 degrees Fahrenheit for 15 
or 20 minutes until the top is au gratin, brown and crusty. You 
could also broil the dish if you want the cheese topping 
crustier. 
 
Serve with Leidenheimer’s New Orleans French bread cut into 
½ inch slices, dipped in melted butter, and then broiled until 
golden brown. 
 
8 oz. oval oven heatproof (400 degrees Fahrenheit) Baking 
Containers are perfect for this dish. 
 
Please enjoy, Bleu 
 
 
 


