Crab Rangoon

Mix in a bowl:

1 can (6 oz) white crab meat, drained and flaked

4 oz cream cheese, softened

¼ thinly sliced green onions (save some for garnish)

2 Tb sour cream

Wonton wraps

BAKED:

Take 12 large wonton wraps and put in cupcake pan that

Has been sprayed with cooking spray.  Fill with crab cheese mixture.

Cook in 350˚ oven for 18-20 minutes or until edges of wraps are golden brown.

- OR -
FRIED:

Fills wonton wraps with crab cheese mixture, dab edges with water and pinch shut.

Cook 1-2 cups canola oil in large sauté pan.  Cook until brown, turning as needed.

