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Make the remoulade.  (Do this well in advance.  Lasts in the fridge for about a month
and you can use it on other things, so make extra!.)

You can do the following steps up to the dredging in panko the day before.

Gently Pick through crab meat so as not to break up the lumps of crab and remove
any pieces of shell or cartilage.

Mix all ingredients for the cakes EXCEPT the crab and panko.

Gently fold in crab and then finally fold in panko.  Folding in the panko last is the best
way to distribute it evenly.

Divide crab mixture into equal portions and gently shape into 3/4-inch-thick patties.
Stop here if doing this a day ahead.

When you are ready to serve...

Crab Cakes with Remoulade over Farmer's Market Quinoa Salad
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Servings

Date

Instructions

Crab Cakes with Remoulade over Farmer's Market
Quinoa Salad

Lunch

Red Bell Pepper Diced4.000
T

XY
.1 +Red

Bell

0

i
Green onions finely chopped4.000 XY

.4 +Green
onions

0

i
Black Pepper freshly ground0.500

t
XY

.5 +Black
Peppe

0

i
Old Bay Seasoning0.500

t
XY

.58 +Old
Bay

0

i
Salt I usually omit, esp if panko is

seasoned
0.250
t

XY
.59 +Saltt

0

i
Seasoned Panko for the mixture0.600

Cup
XY

.6 +Seaso
ned

0

i
Egg Lightly beaten.  1 egg is .25 C.2.000 XY

5 +Egg

0

i
Mayonnaise4.000

T
XY

6 +Mayon
naiseT

0

i
Lump Blue Crab Not claw meat and def not Imitation

crab!
21.000
Oz

XY
6.1 +Lump

Blue

0

i
Seasoned Panko to dredge - this is an approx.1.000

C
XY

7 +Seaso
ned

0

i
Italian Seasoning only if panko is not seasoned, also

salt to taste
0.660
t

XY
8 +Italian

Seaso

0

i
Vegetable Oil divided, for cooking4.000

T
XY

9 +Vegeta
ble

0

i
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Season panko if it's not seasoned already with Italian Seasoning and salt/pepper to
taste.  Dredge cakes in seasoned panko. Heat a large nonstick skillet over medium-
high heat.

Use a large frying pan (12") and add only 2 - 3 patties at a time so that you don't
overcrowd the pan.  This will give you the best crispy results.

Add 2 -3 tablespoons of oil depending on the size of your pan.  Once the oil is hot, add
the dredged patties.  Cook 3 minutes on each side (Flipping carefully!) or until golden.
Remove from pan into warming oven. Repeat procedure with the remaining crab

Delicious but expensive.  Knock it out of the park first lunch.  Everybody loves it.
Notes

Scratchpad

Remoulade Sauce 2
INCLUDE7

Prep Quinoa Dressing 3
INCLUDE3

Cook Quinoa 3.1
INCLUDE2

Make Patties a Day Ahead 4
INCLUDE1

Cook Brussels 5
INCLUDE0

Roast Nuts 6
INCLUDE0

Chop Dried Fruit 7
INCLUDE0

Crispy and succulent panko-coated Crab Cakes with a delicious, creamy remoulade sauce served over Farmers Market
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quinoa salad with the freshest herbs and greens

Good Companions

Menu Date 1 Minus 1

Menu Date 1 Minus 3

Menu Date 1 AM Y

Y

Y
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