
Crab Rangoon 
 

Prepared by: Brad Patton, March 2017 

Source:  

 
1 6-ounce can white crabmeat, drained, flaked 

4 ounces cream cheese, softened 

2 green onions, thinly sliced 

¼ cup mayonnaise 

12 wonton wrappers 

 

Heat oven to 350.  Mix first 4 ingredients.  Spray muffin pan with cooking spray.  Line each cup with a 

wonton wrapper, extending the edges of wrappers over the sides of the cups.  Fill with crab mixture.  

Bake 5-7 minutes or until wontons are golden brown and the filling is heated through. 

 

Brad’s Notes: 

Since we were feeding a large crowd, I omitted the crab meat and they were still delicious. 

 

 

 

 

 


