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"She has Yellow
Teeth"
The Secrets Dentists
don’t want you to know
about Teeth Whitening!
www.best-teeth-whit...

Lose 15 Pounds This
Month
Oprah and NBC
featured Hoodia, a
dieting miracle. Try a
Free Sample
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myfoxdc at the Dem. National
Convention

TOPIC: SUPER BOWL PARTY
PREPS - CRAB
GUEST: GREG CAIN,
PRESIDENT, Crab Place

Fox 5 and myfoxdc are in Denver all week to
bring you the latest updates and behind-thescenes details from the Democrati...>>More

Campaign U
Campaign U is an initiative of Fox 5 and
American University that will help frame the
important issues of the 2008 presid...>>More

This recipe is so easy and perfect
for the big game. It puts you front
and center with your friends, not
in the kitchen!
Two large handfuls of your
favorite Nachos
2 cups Shredded Cheddar
Cheese
1 16-ounce jar Crab Salsa
optional: sour cream

Washington, D.C. My Weather Forecast
Tucker Barnes has your Washington, D.C. My
Weather Forecast. You can also check for
weather updates day and night on ...>>More

Buzz Bin with TMZ
What's Cooking

Tom Brady makes a big purchase, and a fake
Jacko is loose on the streets of LA! TMZ's
Katie Daryl helps sort it all out! >>More
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Preheat the oven to 350° F with a rack in the middle and a rack Videos
on the bottom rung.
Spread the Nachos out on a sheet pan. Sprinkle them evenly with
the shredded cheddar cheese.
Bake the nachos for 15 minutes, or until the cheese has melted.
Depending on your oven, this cooking time may vary, and most
likely will be a little longer.
Serve immediately with crab salsa on the side and optional sour cream.
Note: the microwave can melt the cheese as well. Cook for one minute at a time until the
cheese has melted.
Mini Crab Cakes and Crab Salsa/Crab Marinara
Makes 4 Servings

Mortgage Rates at 5.
65%

Crab cakes pair wonderfully with Crab Salsa and Crab Marinara. You can spoon the salsa or
sauce over the crab cakes -- or simply use them for dipping!

$200,000 loan for
$771/month. See New
Payment - No SSN Rqd.
Save Now!

6 mini crab cakes
1 16-ounce jar Crab Salsa or Crab Marinara
optional: 1 cup Shredded Cheddar Cheese
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Cheese Nachos with Crab Salsa
Makes 4 Servings
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Preheat the oven to 350° F with a rack in the middle and a rack on the bottom rung.
Place the crab cakes on a sheet pan. Sprinkle them evenly with the optional shredded cheddar
cheese.
Bake the crab cakes for 15 to 20 minutes, or until the cheese has melted and the crab cakes
are piping hot. Depending on your oven, this cooking time may vary, and most likely will be a
little longer.
Serve immediately with crab salsa or crab marinara. Spoon it over the crab cakes or leave it on
the side for dipping.
Pasta with Crab Marinara
Makes 4 Servings
Most people grew up loving pasta, probably because it's such an easy dish to make and it's
satisfying for adults and kids alike. This recipe calls for you to smoother the pasta in Crab
Marinara. To further dress up the pasta, sprinkle it with Parmesan or Romano cheese.
1 pound pasta (the shape of your choosing)
2 tablespoons olive oil
2 tablespoon kosher salt for the water, plus a little kosher salt for seasoning the noodles (if
necessary)
1 16-ounce Jar Crab Marinara
Grated Parmesan or Romano Cheese, optional
Fill a large pot with cold water (about ¾ of the way full). Add the olive oil and 2 tablespoons of
the salt and bring to a boil over high heat. When the water boils, add the pasta and give them a
good stir. Follow the manufacturer's cooking instructions; pasta can take up to 15 minutes,
depending on the brand.
Meanwhile, in a saucepan heat the Crab Marinara over medium low heat.
When the pasta is finished, drain it, taste, and add a little salt if you think it's necessary.
Transfer the pasta into a large bowl and cover it with the warmed Crab Marinara. If you like,
sprinkle the pasta with the optional cheese. Serve immediately.

"She has Yellow Teeth"
The Secrets Dentists don’t want you to know about Teeth Whitening!
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