
Steve's Crab Cakes  XE "Steve's Crab Cakes (4 servings)" 


	7  Ritz crackers, crumbs

1 1/3 lb crab meat, cooked - lump or jumbo lump

1/4 cup mayonnaise

2/3 tsp mustard, champagne mustard is best, or other sweet mustard

2/3 tsp sugar

1 tsp Old Bay seasoning

1 1/3  each egg, beaten

1/4 cup olive oil
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Mix all ingredients except crab and Ritz Crackers.  Fold into crab meat.  Crush Ritz Crackers and gently fold into crab mixture.  Pat into four crab cakes.  Optionally, sprinkle both sides of crab cake with bread crumbs for a little crunch.  Refrigerate the crab cakes for two hours.  Coat the bottom of a large skillet with olive oil (about one tablespoon per crab cake) and pan fry over medium high heat until golden brown, about one to two minutes per side.  Add more oil if pan becomes dry.  Serve.

Serves 4
Nutrition Facts

Nutrition (per serving): 387.9 calories; 53% calories from fat; 23.6g total fat; 220.2mg cholesterol; 743.1mg sodium; 599.2mg potassium; 8.5g carbohydrates; 0.3g fiber; 2.2g sugar; 34.1g protein.
Cooking Tips

This recipe contains very little filler or binder.  Form each crab cake with your hands.  Sprinkle with bread crumble while you are still holding the crab cake, if desired.  The crab cakes will be very soft so gently place them on a sheet pan or similar support structure and refrigerate for at least two hours.  Chilling the crab cakes will help prevent crumbling when frying.  If they do separate a bit, no matter, they'll still be the best you've ever had!   Enjoy.
Wine Pairing

Here’s the place for your favorite Chardonnay.  If you’d like to try a well made Virginia Chardonnay without too much oak, I suggest Prince Michel 2005 Chardonnay; www.princemichel.com.  Another well made Vrrginia white from Ingleside Plantation worth a try is blue crab Blanc;  www.ipwine.com. 
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