INGREDIENTS:

40z (100g) white crab meat
4 eggs, lightly beaten
salt and ground black pepper
2 slices wholemeal bread
30z (75g) unsalted butter
2 tbsp double cream

METHOD:
Combine the crab with the beaten eggs. Season with salt and ground black pepper.
Toast the bread, and spread with 1oz (25g) of the butter.
Keep warm.
Heat the remaining butter in a non-stick frying pan,
pour in the eggs and stir until cooked enough for your fancy.
Fold in the double cream and spoon on to the buttered toast.
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