Crab Cakes



Makes 4 crab cakes.



Whisk in bowl:

1 egg

Stir in:

¼ tsp. worcestershire sauce

2/3 cup mayonnaise

2 tsp. fresh squeezed lemon juice

In separate bowl mix:

½ tsp. dry mustard


¼ tsp. celery seed

2 tsp. Old Bay seasoning

¼ tsp. each of salt & pepper

Mix both bowls of ingredients together and add:

1 pound fresh lump crabmeat

1 Tbsp chopped parsley

2 Tbsp bread crumbs

Form mix into 3-inch cakes and coat with:

1 ½ cups bread crumbs

Chill for 1 hour.  Place cakes on large greased cookie sheet and bake @425(
for 15-20 minutes, or until lightly browned on the outside, turning once.  

