PERFECT CRAB CAKES
16 
oz lump crab meat, drained

12 
saltine crackers, finely crushed

2 
eggs, separated

1 
Tbsp onion, chopped

1 
Tbsp mayonnaise

½ 
tsp salt

¼ 
tsp black pepper

1 
tsp seafood seasoning

1 
tsp baking powder

½ 
tsp dijon mustard

Put the crab meat in a bowl and add the saltines. Beat the egg yolks, then pour them on top. Add the remaining ingredients and gently fold everything together, being careful to not break up the crab pieces too much.

Use an electric mixer to beat the egg whites to soft peaks, then gently fold this into the crab mixture.

Shape the mixture into 3 ½" rounded cakes.

Fry in a heavy bottomed saucepan in a mixture of butter and olive oil over medium-high heat until lightly browned on both sides. Be careful not to overcook.
Ben Rayl authors the blog Comfortable Food, which he began in 2012. He moved to Europe in 2008 after a long career in the restaurant industry, and currently lives in Copenhagen, Denmark. For new recipe updates, be sure to follow Comfortable Food on Facebook
MAKES 10 - 12 crab cakes 
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