
Crab Carbonara with Sun Dried Tomatoes 

Serves 4 

Ingredients: 

1 Cup Crab meat 

½ lb Fettucine pasta 

2 Tablespoons Butter 

2 Tablespoons Olive oil 

2 Cloves garlic – finely chopped 

½ Cup White wine 

½ Cup Sun dried tomatoes – roughly chopped 

2 Eggs 

1 Cup Parmesan cheese 

Cracked black pepper 

Salt to taste 

Olive oil and Parsley for garnish 

If you are using a whole live crab, which I always recommend, boil, cool, and pick your crab before you 

start.  If the crab yields more than a cup of meat, you can always use more in the recipe.  1 whole 

Dungeness crab should be plenty. 1 lb of king crab legs will work instead of Dungeness if you prefer.  Set 

the crab meat aside and cook the fettucine according to the instructions on the package.  When the 

pasta is within a few minutes of being done, put the butter and oil in a large skillet over medium heat.  

For the pasta, turn the heat off when it is just a little underdone and leave it on the stove in the water.  

You’ll need the pasta to be hot later, plus you’ll need some of that water.   Quickly complete the 

remaining steps.  Add the garlic to the oil and butter mixture and sauté for 1 minute.  If it starts to burn, 

reduce your heat.  Add the wine and sun-dried tomatoes and cook for 2 minutes.  Add the crab and 1 

cup of the hot pasta water.  From here on out, stir as little as possible to avoid breaking up the crab 

meat.  Increase heat to high and cook for 3 more minutes until the crab is heated through.  Drain the 

pasta and add the eggs and cheese to it.  Then immediately add that mixture to the skillet.  Toss to coat 

and then hit it with a healthy dusting of cracked black pepper.  Drizzle a bit of olive oil and sprinkle with 

parsley to make it pretty.   


