
Imitation Crab Dip

Ingredients   
2 Wings of Stingray. 1.5 pounds
1 Large jar of Tostitos Spinach Dip
Bacon Bites
Breadcrumbs
Peppers 
Shredded Cheese
Butter/oil
Seasoning
Old bay

**Prior to cooking the stingray   Soak the Ray 24-36 hours in Sprite, Buttermilk or 
Saltwater 

Cook the Stingray meat on flat top or pan in Butter or oil.  Add your favorite 
Seasoning.  As the stingray cooks, use 2 spatulas to shred the meat apart. The 
meat will shred as it cooks. Take the Shredded meat after it cooks and add it into 
large mixing bowl. Add the Tostitos spinach dip, and mix well. Sprinkle some 
breadcrumbs into the mix to help thicken the batch. The amount is up to you. Take 
the mixing bowl and empty the contents into baking dish. Sprinkle Bacon bits, 
cheese and peppers on top. Sprinkle some Old Bay over the top to your liking. Put 
into the oven or grille about 400 degrees until the cheese is completely melted.  
Eat with crackers,  or nacho chips.  

Sweet Ray Barbeque

Ingredients:
2 Wings of Stingray 1.5 pounds
Large Sweet Baby Rays Barbecue Sauce 
Butter/oil
Seasoning



**Prior to cooking the stingray   Soak the Ray 24-36 hours in Sprite, Buttermilk or 
Saltwater 

Cook the Stingray meat on flat top or pan in Butter or oil.  Add your favorite 
Seasoning.  As the stingray cooks, use 2 spatulas to shred the meat apart. The 
meat will shred as it cooks. Take the shredded meat and add to crock pot along 
with the Sweet Baby rays. Cook on Medium heat for short amount of time to 
combine all the flavors.  The Meat will look and taste like pulled pork

RAY Fries

2 ray wings aprox. 4 lbs meat
3 lbs potatoes
4 cups shredded pepper jack cheese 2 18oz bottles of baby rays bbq sauce 1 bell 
pepper
1 onion
Salt
Pepper
1 lemon
1 bottle of sprite
Hot sauce 

*Soak ray meat with sprite and lemon slices in fridge for 24 hours. 

Cut and prep potatoes for frying. Heat griddle to med/high heat. Place ray meat 
and season with salt and pepper. Continue to flip and cook meat until you can 
shred it and it will look like pulled pork. Once cooked mix in the sweet baby rays 
sauce. 
Place fries in deep fryer and cook until crispy. After fries are done place them in a 
9x13 casserole dish or metal pan. Spread them evenly across the bottom. Now 
cover with the bbq ray meat. Cut up your onion and pepper and spread them and 
the cheese on top. Sprinkle on some hot sauce. Bake them in the oven for 5 
minutes or so until cheese it melted. Now its ready to serve and enjoy. 


