COLOSSAL LUMP CRAB CAKE
Yield: 8 Crab Cakes

INGREDIENTS:
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SEAFOOD
PRIME STEAK
& STONE CRAB’

% cup mayonnaise
1 tsp Old Bay seasoning
1 tsp lemon juice

1 % tsp lemon zest

Y4 tsp white pepper

3 whole eggs

2 tsp parsley (chopped)

3 Tbsp panko bread crumbs
1 Ib Jumbo crab meat

1 Ib Lump crab meat

2 Tbsp melted butter

METHOD:

1. Preheat the oven to 450°F.

2. In a mixing bowl, combine all ingredients except crab and mix well.

3. Fold in Jumbo Lump crab meat with a spatula until coated with mayonnaise mixture.

4. Gently fold in Colossal crab meat, being careful not to break into too small of pieces.
Should be mixed until colossal pieces are half their size.

5. Gently portion into 4 oz balls, place on a sheet pan with parchment and press down slightly.
They should still have a rough jagged appearance on top.

6. DPlace on a lined half sheet pan.

7. Lightly sprinkle each crab cake with panko (about %2 tsp) and drizzle butter
equally over all crab cakes.

8. Place in 450°F and bake for 7-9 minutes.



