
Copyright 2007-2009. Pawfitability. All rights rese rved. 

 

Jumbo Lump Crab Cakes 
 

1 cup Flipside Pretzel Crackers (finely crushed) 
1 lb Jumbo Lump Crabmeat 
1/2 cup Fresh Chopped Parsley 
1 Egg (beaten) 
1 tsp of Worcestershire Sauce 
½ tsp Lemon Juice (fresh squeezed) 
½ tsp salt 
½ tsp pepper 
1 tsp Dijon Mustard 
¾ cup Mayonnaise 
1 Garlic Clove (chopped fine) 
 
Gently blend all ingredients together in a large mixing bowl.  This makes four 5-6 ounce 
crab cakes.  Gently ball them up to nice thick cakes.   
 
You can bake, broil, or pan fry these wonderful cakes until golden brown. 
 
Tartar Sauce 
 
½ cup Mayonnaise 
1 tbls Horseradish 
3 tbls Pickle Relish 
1 tsp Old Bay 
Salt n Pepper to taste 
 
Garnish with lemon wedges. 
 
 
Great Eats! 
 
Mike Popella     
 
 


