CRABBY CLEAVER CRAB TARTS yields 6 portions
                                               recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter





1/4 teaspoon salt

   2 tablespoons minced shallots



1/4 teaspoon white pepper

   1 cup thinly sliced mushrooms
   6 sheets phyllo dough (in the freezer section of

   1 cup cleaned fresh spinach
      the grocery store)

   8 oz. shredded crab meat



   
   4 tablespoons melted butter

   1 cup whipping cream




   1 egg,- slightly beaten



   
   6 cup muffin tin

1/4 teaspoon nutmeg




      
      melted butter to coat muffin tins

1.
In a sauté pan over medium heat, melt butter. Add shallots and heat for 30 seconds.

2.
Add  sliced mushrooms and cook for one minute. Add spinach and heat for approximately one minute,
or until the spinach becomes wilted.

3.
Add crabmeat, combine and heat for 30 seconds. Place this mixture in a mixing bowl and let it cool for five minutes. When cool, add whipping cream, egg, nutmeg, salt and pepper. Combine.

4.
On a flat surface spread out one sheet of phyllo dough. Using a pastry brush, lightly coat with melted 
butter. Place another sheet of phyllo dough on top of the buttered sheet and again lightly brush with 
melted butter. Continue this process for all six sheets of phyllo dough. 

5.
With a large knife, cut the stacked phyllo sheets in half. Now cut each stack in thirds to yield six 
phyllo 
squares.

6.
Butter insides of muffin tins. Place a phyllo square in each tin to form six phyllo baskets. Using scissors, trim excess dough. Fill each basket with the crabmeat mixture to the top of the dough.

7.
Place in a preheated 350-degree oven for approximately 30 minutes, or until golden brown. Remove the 
tarts from the muffin tins. Enjoy Crabby Cleaver Crab Tarts.

