Crab Cakes
· #6 Lump Crab meat 

· 2 cups mayonnaise 

· ¼ cup worchestshire sauce 

· 10 dashes of tabasco 

· 1 TBLS honey 

· ½ cup lemon juice 

· 2 eggs – beaten 

· 2 TBLS Cape cod seasoning 

· 1 TBLS pepper 

· 1 TBLS Salt 

· 3 Cups Panko 

· 10 green onions chopped 

Mix everything together except the crab. After wet mix is made. Gently fold into crab meat. 

Portion to 2.5 oz cakes. Bread with panko and parsley ground in the robo coupe. Please ensure panko & Parsley breading is finely ground. 
