Crab Salad on Polenta with Chipotle Mayo
Ingredients
Crab Salad

4 oz Crab Meat

½ ripe Avocado (small dice)

½ fl oz buttermilk

Juice of 1 Lime

Zest of 1 Lime (minced fine)

2 tsp chives (cut fine)

1 tbsp chopped cilantro

TT Salt y White pepper

Chipotle Mayo

2 Chipotles in adobo sauce

1 clove garlic

1 cup mayonnaise

Prepare Polenta ahead of time; once the Polenta had cooled it can be cut to desired shapes then baked or fried for color.
For Crab Salad

Combine the crabmeat, avocado, lime juice, lime zest and buttermilk. Fold in the chives and cilantro and season with salt and pepper.

For Chipotle Mayo

Make a garlic puree, combine with the mayonnaise to make an Aioli. Mince the Chipotle Peppers and add to the Aioli. Fold in to fully incorporate, season with salt.

Assembly

On Polenta base, spread a little of the chipotle mayo. Add a quenelle of crab salad on top and garnish.
