CRISPY CRAB CAKES WITH TOMATO BUTTER
4 
ounces skinless whitefish fillet

3 
jalapeños, seeded, divided

½ 
cup mayonnaise

1/3 
cup thinly sliced scallions

1 
tablespoon chopped fresh flat-leaf parsley

2 
teaspoons kosher salt, divided

1 
teaspoon black pepper, divided

½ 
teaspoon cayenne pepper

1 
pound fresh jumbo lump crabmeat, drained and picked over

1 ½ 
cups panko

6 
small plum tomatoes (about 1 pound), cored and halved

3 
medium shallots, chopped

3 
medium garlic cloves, chopped

6 
tablespoons olive oil, divided

2 
cups chicken stock

¼ 
cup unsalted butter, cut into pieces

2 
cups mixed fresh summer herbs (such as basil, mint, and flat-leaf parsley)

1 
lemon, cut into 4 wedges

Preheat oven to 450°F. Process whitefish in a food processor until mostly smooth. Transfer to a large bowl. Finely dice 1 jalapeño; add to bowl with fish. Stir in mayonnaise, scallions, parsley, 1 teaspoon salt, ½ teaspoon black pepper, and cayenne. Gently fold in crabmeat, leaving lumps intact. Divide mixture into 8 portions (about 1/3 cup each); shape into 3-inch-wide, ½-inch-thick patties. Sprinkle both sides of patties generously with panko to coat completely; press lightly to adhere. Refrigerate 30 minutes.

While patties chill, stir together tomatoes, shallots, garlic, 1 tablespoon oil, and remaining 2 jalapeños in an ovenproof skillet. Roast in preheated oven until tomatoes collapse, about 15 minutes. Remove skillet from oven, and transfer to stovetop over medium. Add stock, and cook, stirring often, until most of the liquid has evaporated and mixture is reduced to about 1 ½ cups, about 15 minutes. Transfer mixture to a blender. Secure lid on blender, and remove center piece to allow steam to escape. Place a clean towel over opening. Process, gradually adding butter pieces through opening, until mixture is smooth and butter is combined. Season with ½ teaspoon salt and ¼ teaspoon black pepper; keep sauce warm.

Heat ¼ cup oil in a large skillet over medium-high. Working in batches, cook crab cakes until golden brown, 2 to 3 minutes per side. Transfer to a wire rack.

Toss herbs with remaining 1 tablespoon olive oil, remaining ½ teaspoon salt, and remaining ¼ teaspoon pepper. Spread about 1/3 cup sauce on each of 4 plates; top evenly with herb salad and crab cakes. Serve with lemon wedges.
The late chef Patrick Clark's crab cakes at Tavern on the Green were legendary, taking on a pop of flavor from chopped fresh jalapeño and a crispy exterior from panko. Chopped whitefish provides the structure in these crab cakes, offering more flavor and a richer texture than traditional binders like breadcrumbs. Look for plastic tubs of jumbo lump crabmeat; it's fresh and unpasteurized with the cleanest taste and best texture. If whitefish is unavailable, substitute sea bass or cod.
MAKES: 4









Patrick Clark 

 

These were great! The tomato butter is delicious. Didn't even use the whitefish as a filler (just crab) and they were perfect. Served on a brioche bun w/ the sauce and greens.

Diane

12/02/2019

These are the best crab cakes we have had and living on the East coast, we have had a lot. The tomato butter sauce is incredible. I have used it on shrimp and also scallops.

Anna-Maria

09/07/2019

I have made many crab cakes using numerous different recipes. I then purchased a subscription to good & wine and found this recipe. I can tell you that this is now my go-to recipe for crab cakes. These cakes are so good I could eat them everyday and were a big hit with the family. Try them, you won't want another crab cake recipe once you have tasted these. I have made them using the tomato butter as well as different spicy aioli recipes. MM GOOD.

