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Donegal Crab Linguine (Serves 4)
With chilli, fennel seeds, parsley and lemon:
Ingredients 

400g/14oz dried linguine pasta
3 tbsp olive oil
30g unsalted butter
sea salt and freshly ground black pepper 
1 lemon zest and juice
1 dried red chilli crumbled

400g fresh white crab meat, picked and flaked
2 tbsp chopped flatleaf parsley 

20g of crushed fennel seed

Method

1. Cook the pasta in boiling salted water according to packet instructions, or until just cooked through (al dente).
2. While the pasta is cooking, mix fennel, chilli, lemon and olive oil with crab. (If you have time leave to marinade for up to an hour).
3. Meanwhile, heat the remaining two tablespoons of olive oil in a frying pan with the butter.
4. Add the marinated crab meat and toss in the pan until it is heated through. Season with salt and freshly ground black pepper and add the parsley.
5. Drain the pasta and add to the crab and give a good mix together
6. To serve, divide the pasta between four plates/bowls and finish with extra virgin olive oil
