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2 Tbsps. freshly chopped parsley
½ tsp. dry mustard
1 tsp. Worcestershire sauce
2 large eggs, beaten
2 Tbsps. mayonnaise

1 tsp. fresh lemon juice
1 lb. cooked crab meat, flaked
½ cup fresh bread crumbs, more as needed
Salt and pepper, to taste
Butter or vegetable oil for frying

SSavory Crab Cakes

Recipe
.com

In a medium bowl, mix together parsley, mustard, Worchestershire sauce, eggs 
and mayonnaise. Add the crabmeat and ½ cup bread crumbs. Season with salt and 
pepper and gently combine; avoid breaking up the crabmeat. Divide the mixture into 
6 to 8 portions; flatten into thick patties.

Lightly coat each patty with additional bread crumbs. Refrigerate for 30 minutes. 
Coat the bottom of a large frying pan with butter or vegetable oil and heat over medium-
high heat. Add crab patties and fry until golden-brown on both sides, approximately 
4 minutes each side, turning once. Remove from pan and drain on paper towels. Serve.

Makes 6 to 8 patties.

Agent Name
Title
Business Phone
Cell Phone
Additional Info
Additional Info
Additional Info

www.yourwebsitehere.com


