
1. Prepare Louis Dressing: Combine ingredients in a small bowl and blend well. Cover, refrigerate at 
least one hour to let flavors blend.

2. Rinse, core and drain lettuce. Pull off 4 large outer leaves; place 1 lettuce leaf on each of 4 plates. 
Shred enough remaining lettuce to make 6 cups. Place shredded lettuce on lettuce leaves. Arrange 
crabmeat/shrimpmeat evenly over shredded lettuce. Spoon about ½ of dressing over the salads. 
Garnish each plate with tomato wedges, egg wedges. capers and olives.

3. Serve remaining dressing seperately.

Classic Crab/Shrimp Louie
The origin of Crab Louie is disputable, but this version is indisputably delicious!

Yields: 4 Servings

Ingredients:

Directions:


