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Introduction
When it comes to indulgent seafood dishes, few are as elegant and satisfying as baked crab
legs in butter sauce. This delightful recipe showcases the natural sweetness of fresh crab,
enhanced by a rich, fragrant butter sauce infused with garlic, lemon, and herbs. Perfect for
a special occasion or a cozy night in, baked crab legs are not only simple to prepare but also
promise an impressive presentation that will make you feel like a gourmet chef. Whether
you’re entertaining guests or treating yourself, this dish is sure to please any seafood lover.

Detailed Ingredients
Crab Legs: 2 lbs crab legs – Look for high-quality, fresh or frozen crab legs. King crab and
snow crab are popular choices, providing sweet, tender meat.

Unsalted Butter: 1/2 cup unsalted butter, melted – Use unsalted butter to control the
saltiness of the dish, allowing for a buttery flavor without overwhelming the natural taste of
the crab.

Garlic: 4 cloves garlic, minced – Fresh garlic adds a pungent, aromatic quality to the butter
sauce, elevating the dish with its savory notes.

Lemon Juice: 1 tbsp lemon juice – Fresh lemon juice brightens the flavor, cutting through
the richness of the butter and enhancing the sweetness of the crab.

Fresh Parsley: 1 tbsp chopped fresh parsley – Chopped parsley brings a touch of freshness
and color, making the dish visually appealing.

Paprika: 1/2 tsp paprika – Paprika adds a mild smokiness and a warm hue to the sauce,
contributing depth to the flavors.

Old Bay Seasoning: 1/2 tsp Old Bay seasoning (optional) – This classic seafood seasoning
offers a blend of spices that adds a new dimension of flavor, but can be omitted if preferred.

Salt and Pepper: Salt and pepper, to taste – Essential for enhancing and balancing the
flavors of the dish.
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Prep Time
Prep Time: 10 minutes

Cook Time, Total Time, Yield
Cook Time: 15-20 minutes

Total Time: 25-30 minutes

Yield: Servings: 4

Detailed Directions and Instructions
Preheat the Oven

Begin by preheating your oven to 375°F (190°C). This ensures that the crab legs will cook
evenly and thoroughly.

Prepare the Baking Sheet

Line a baking sheet with aluminum foil. This makes for easy cleanup while also ensuring
that the crab legs do not stick to the pan.

Mix the Butter Sauce

In a small bowl, combine the melted butter, minced garlic, lemon juice, chopped parsley,
paprika, Old Bay seasoning (if using), and salt and pepper. Whisk these ingredients together
until well blended, releasing a tantalizing aroma.

Arrange the Crab Legs

Place the crab legs on the prepared baking sheet, arranging them in a single layer to allow
even cooking. If the crab legs are large, you may bend them slightly to fit.

Brush with Butter Mixture

Using a brush, generously coat the crab legs with the butter mixture. Ensure that every leg
is well covered for maximum flavor. This layer of buttery goodness will infuse into the meat
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as it cooks.

Bake the Crab Legs

Place the baking sheet in the preheated oven and bake for 15-20 minutes. The crab legs
should be heated through and fragrant, with the butter sauce bubbling slightly.

Serve Hot

Once baked, remove the crab legs from the oven. Serve them hot with extra melted butter
for dipping, along with lemon wedges on the side for an added zesty kick.

Notes
Choosing Crab Legs

Fresh crab legs are ideal, but if you’re buying frozen, ensure they are fully thawed before
cooking. This will help them heat evenly.

Adjusting Flavor

Feel free to adjust the garlic, lemon, and seasoning according to your taste. More garlic will
enhance the savory aspect, while additional lemon juice can brighten the overall flavor
profile.

Leftovers

If you have any leftovers, store them in an airtight container in the refrigerator. Crab legs
can be reheated gently in the oven or microwave, but be cautious not to overcook them.

Cook Techniques
Broiling for Extra Crispiness

If you desire a slight crunch, consider broiling the crab legs for the last few minutes of
cooking. This will create a crispy exterior while keeping the inside moist.

Steaming as an Alternative
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If baking isn’t preferred, you can steam crab legs instead. Simply place them in a steamer
basket over boiling water for 5-7 minutes until heated through.

Grilling for Smoky Flavor

Another method to prepare crab legs is on the grill. Brush with the butter mixture and grill
over medium heat for about 5-10 minutes, turning occasionally until heated.

FAQ
How do I know when the crab legs are cooked?

Crab legs are usually pre-cooked when purchased, so you just need to heat them through.
They should be steaming hot and fragrant when ready to serve.

Can I use regular butter instead of unsalted butter?

Yes, you can use regular butter, but be mindful of the added salt when seasoning your dish,
as it may lead to an overly salty flavor.

What can I serve with baked crab legs?

Baked crab legs pair wonderfully with a variety of sides such as garlic bread, corn on the
cob, coleslaw, or a fresh salad. They also complement a chilled white wine or a refreshing
lemon soda.

Conclusion
Baked crab legs in butter sauce is a luxurious yet simple seafood dish that is perfect for any
occasion. With its aromatic, savory butter sauce and tender meat, it brings the essence of
culinary delight right to your dining table. Quick to prepare and bursting with flavor, this
dish is bound to become a favorite in your home. So why not treat yourself and your loved
ones to a seafood feast tonight? Enjoy every succulent bite and the delightful combinations
of flavors.

More Recipe Suggestions and Combinations
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Garlic Butter Lobster Tails

Experience the same rich butter sauce paired with succulent lobster tails. This dish uses
similar ingredients and is just as easy to whip up.

Pan-Seared Scallops with Lemon Butter

Delight in the sweet addition of pan-seared scallops drizzled with a lemon butter sauce,
creating an elegant appetizer or main course.

Seafood Paella

For an impressive dinner party dish, consider making a traditional Spanish paella,
incorporating various seafood, saffron, and fresh vegetables for a colorful feast.

Crab Cake Sliders

Transform leftover crab into delicious crab cake sliders, serve them on soft buns, and top
with a zesty remoulade for a fun and tasty meal.

In conclusion, the culinary world is full of possibilities when it comes to seafood dishes!
Enjoy exploring and experimenting with flavors, and most importantly, enjoy the fruits of
your labor with your family and friends.


