Show Name:  	Emeril’s Florida
Episode Name:  	“Kissimmee”
Episode Number:  	CCEMF-104H

Seared Crab Cake with Corn Relish, Roasted Tomato and Pepper Coulis 
Recipe courtesy of Chef Paul Player/Old Hickory Steakhouse/Gaylord Palms Resort & Convention Center/ Kissimmee, Florida

Ingredients: Cooked Corn
3 ea. Whole Corn on Cob 
2 Cups of Milk
2 Cups of Water
½ Pound of Unsalted Butter
2 Tbsp. of Granulated Sugar
2 Tbsp. of Kosher Salt

Method: Cooked Corn
You will need a 3-4 Quart pot to cook the corn in. 
Add your liquid into the pot and bring to a simmer. When it’s at a simmer you will now add the sugar, salt and butter give it a few minutes until butter has melted.  Place corn in the pot and cover for about 45 minutes or until tender. 
Remove corn from pot and cool down enough to handle. When it’s cool enough to handle use a knife and cut kernels off the cob and set aside. (Hint it will be easier to remove the kernels off the cob if still warm)

Ingredients: Corn Relish
3 ea. Whole Corn (Cut from the cob
2 ea.  Large shallot (chopped fine)
1 ea Garlic Clove (minced)
1 ounce cilantro chopped fine
¼ cup Rice wine vinegar 
Salt and pepper to taste

*Combine ingredients in a large bowl and set aside. 

Ingredients: Tomato and Pepper Coulis
2 ea. Whole Red Peppers (Roasted)
2 ea. Tomato (Cut in halves )
1 small bunch fresh cilantro
2 ea. of Garlic Cloves
3 ea. Peeled Shallots
1 Tbsp.  Rice wine vinegar 
4 Tbsp. of Olive Oil
Salt & White Pepper to taste

Method: Tomato and Pepper Coulis
First you will need to turn your oven on and let it reach 400 degrees.  As that is working take all of the ingredients and add them to a mixing bowl. Make sure to coat the ingredients evenly with oil. Place on a sheet pan and roast for about 20 minutes. After it has been cooked you will then transfer it into a blender and mix until smooth. Strain through a fine mesh strainer. 


Ingredients: Crab Cakes
1 lbs. Jumbo lump crab meat
1 ea. Red pepper (small dice)
1 ea. Yellow pepper (small dice)
1 ea. Green pepper (small dice)
1 small Red Onion (small dice)
1 ea. Whole egg
1 oz. Cilantro chopped
1 Cup Mayonnaise
1 cup Panko (Japanese Bread crumbs)

Method: Crab Cakes
To make the crab cake mix you take everything except the crabmeat and mix in a large bowl. Let this mix sit for five minutes while you open and drain the crabmeat. Once the crab is drained of all excess liquid, fold it into the breadcrumb mixture. When finished, form into 8 equal crab cakes

In a sauté pan, heats oil to 350 degrees, and then sear the crab cakes until golden brown on both sides.  Finish in a 350 degree oven for ten minutes

Plating/Assembly:
To plate this dish, we use an eight inch round white plate. First, place a small amount of the corn Relish in the center of the dish. Place the browned Crab cakes directly onto the corn. Finally, spoon a few ounces of the Coulis around the corn and serve. 


Yield: Serves 4 as appetizer 
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