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2 cans crabmeat

Best if done the day ahead.

These are nice for serving at a cocktail buffet, since they are a substantial size.

Drain thoroughly

Let sit, covered, overnight in the refrigerator.

Cut rolls into halves.

When ready, spread on half buns and broil.

Serve hot.

Small dinner rolls
1 small box Velveeta (16 oz.)
1/2  lb. butter

This is a really easy recipe, and it tastes wonderful.

Easy to double or more, for large crowds; leftovers are great.

Melt cheese and butter together over low heat then add in crabmeat.  Mix well.

Have available

Best of Shannon’s Collection


