
	
Crab cakes 

	


	Yield: 64 oz. or flour Lbs. or 16 four-oz. cakes 
	Method: Sauté 

	Ingredients
	Quantity

	Lump crab meat
	1 lb.

	Back fin crab meat
	1 lb.

	Mayonnaise 
	8 oz. 

	Eggs 
	2 each

	Dijon mustard 
	1 oz. 

	Panko breadcrumbs 
	16 oz. 

	Old bay 
	TT

	Salt
	TT

	Pepper 
	TT



Directions:
·  Combine all ingredients, being careful not to break the lump crab meat. 
· Form into 4-oz. patties
· Sauté in butter until golden Brown 
· Serve with remoulade 
