
Steamed King Crab Legs with Garlic Butter





King crab legs are a seafood delicacy 
known for their sweet, tender meat. 
Steaming them locks in moisture and 
flavor, and serving them with 
homemade garlic butter makes this 
feel like a restaurant-quality meal 
without the fuss. It’s an easy, 
impressive dish for special occasions 
or date night dinners.
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Print Recipe

https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42448&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42448&element_id=fe850ef








Seafood - King Crab Legs

Buy Now

Ingredients

2 lbs 
King 
Crab 
Legs 
from 
Joe’s
1/2 cup 
unsalted 
butter
3 garlic 
cloves, 
minced
1 tbsp 
lemon 
juice
Lemon 
wedges 
for 
serving

https://joesbutchershop.com/raw-ingredient/king-crab-legs/
https://joesbutchershop.com/raw-ingredient/king-crab-legs/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Fill a large pot with 1-2 inches of water and place a steamer basket inside. Bring to a boil.
2. Add king crab legs, cover, and steam for 6–8 minutes until heated through.
3. Meanwhile, melt butter in a small saucepan over low heat, then stir in garlic and lemon juice.
4. Serve crab legs hot with garlic butter and lemon wedges.

Share







Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
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https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



