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Bleu’s Fresh Dill, Caper, Sour 
Cream, Lemon & Mayonnaise Sauce  

Great for Louisiana Jumbo Lump Blue Crabmeat 

 
A sauce created to directly place atop the fresh Louisiana Blue Jumbo 
Lump Crabmeat. It can also be used as a Lump Crabmeat Salad Dressing. 
 
INGREDIENTS: 

• 1 cup New Orleans’ Blue Plate Mayonnaise  

• 3 ozs. Daisy Pure Sour Cream (no light version, more if you 

would prefer) 

• 2 ozs. Fresh Dill leaves (Leaves only, no stems (more if you 

prefer). 

• 2 ozs. Mezzetta Imported Non-Pareil Capers (chopped, I like 

more) 

• 1 tbsp. Mezzetta Imported Non-Pareil Capers & Juice  

        (I like more) 

• 1 tbsp. pure cane sugar (you may want less, add a small amount at a time) 

• 2 tsp Sea salt (grounded & flaked) 

• 1 tsp. Zatarain’s Creole Mustard 

• 2 tsp. Tony Chachere’s Famous Creole Seasoning 

• Fresh ground pepper to taste 

• 1 tsp. Smoked Paprika  

• 1-1/2 tsp Fresh Lemon Juice   
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DIRECTIONS: 

 

• Place the Mayonnaise in a large mixing bowl.  

• Add Sour Cream      Mix well (mix well after each new 

ingredient in added 

• Add sea salt, pepper, sugar, Tony’s, Paprika, Mustard, and 

Lemon Juice.  

• Add Capers and Caper Juice 

• After mixing all the ingredients that have been placed into 

the mixing bowl so far, place into the refrigerator and let 

blend for at least an hour. 

• Remove mixing bowl from the refrigerator, add the Fresh 

chopped Dill. Mix again 

• Place back into the refrigerator for another 2 hours to let 

all the ingredients melt together well.  

• Find the Louisiana Jumbo Lump Blue Crabmeat (NO 

SUBSTITUTE) and go wild, as in “Wild Bill”. All my best, Bleu.  

 

Please Enjoy 

Bleu 
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