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last-minute meal: crab cakes

BY JULIE ALVIN

Sweet crab makes a perfect centerpiece for a summer meal, and any kid loves a little
fried nugget with dipping sauce on the side. Chefs Mark Gaier and Clark Frasier of
Summer Winter in Burlington, Massachusetts, recommend these easy crab cakes.

For the crab cakes:

4 ounces crab meat

I teaspoon lemon juice

1/4 cup sour cream

2 teaspoons all-purpose flour, plus flour for dredging
I teaspoon butter

| teaspoon yellow onions, chopped

1/2 cup bread crumbs

1/2 teaspoon Kosher salt

I tablespoon canola or vegetable oil

1. Mix the crab meat, lemon juice, sour cream, and flour to combine in medium bowl.
2. Melt the butter in sautA© pan and cook onions over medium heat until soft. Add the
bread crumbs and continue to cook for one minute. Set aside and cool.

3. Combine the onion mixture with the crab mixture. Season with salt and mix
thoroughly.

4. Portion the mixture into two cakes and dredge them in flour.

5. Heat oil over medium-high heat and fry the cakes for three minutes on each side until
golden brown.

For the remoulade:

1/4 cup sweet gherkin pickles

1/4 cup red onion

1 3/4 cups mayonnaise

I tablespoon whole grain mustard
I teaspoon dijon mustard

I tablespoon champagne vinegar
1 3/4 teaspoon sambal

1 1/4 teaspoon sweet paprika

Salt and pepper to taste

1. Finely chop the pickles and onion.

2. In a bowl, combine the pickles and onion with the rest of the ingredients and mix
until smooth. Season with salt and pepper to taste. (If you're in a hurry, mayo mixed with
the grainy mustard is delicious on its own!)



