Miller’s Select Crabmeat
It’s Out of This World!

Miller’s Select Crab Meat will soon be making its 2™ trip to the International Space Station. On April 8,
2010, Discovery's 38th mission (STS-132/ULF-4) will carry 36 cans of Miller’s Select Jumbo Lump
Crab Meat in the “bonus food allotments” for the NASA astronauts. What could be tastier after a long
day on the space station?

"The Miller family and everyone at Sea Fare is honored to be playing a part in NASA's Space Program,"
said Chris Miller, President of Sea Fare Foods Corp. "For over 30 years, we have meticulously packed
the freshest-tasting, shell-free crabmeat available."

The process of preparing food in space presents some challenges. Miller's Select is up to the task. Mixed
with a few condiments or right from the can, the pre-cooked crab chunks are ready to eat. An earlier
mission, NASA STS119 brought home astronaut Sandy Magnus, who according to the link below "has
worked hard to expand the frontiers of cooking in space." For a fascinating description of her culinary
efforts, go to:

http://www.nasa.gov/externalflash/magnus cook/index.html

Here on earth, there is no need to mix ingredients in plastic or foil bags to enjoy the delicious flavor of
Miller's Crab at home. Our classic 3-minute crab salad requires only a few basic ingredients and is
always a hit at parties or perfect as an entree salad:

3-MINUTE CRAB SALAD

1 can Miller's Select, drained Dash of Tabasco sauce (optional)
2-3 Tbsp mayonnaise Pinch of curry powder (optional)
1 tsp lemon juice Dash of Worcestershire sauce (optional)

1 Tbsp chopped green onion
Blend mayonnaise with lemon juice, green onion and any of the optional ingredients. Gently fold in the
crab meat. Serve with crackers as an appetizer or on lettuce leaves or avocado halves for a luncheon

entree.

Makes appetizers for 8-10 or entrée salads for 2.
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