MARYLAND LUMP CRAB CAKES





1 pound jumbo lump crab meat (not shredded)


1 egg


2 tablespoons mayonnaise


1 tablespoon (French’s) dijon mustard


¼ teaspoon white pepper


Fresh chopped parsley


Old Bay seasoning





Check crab meat and remove any leftover shell.


Mix egg, mayonnaise, mustard, pepper, and parsley.  Fold mixture into crab meat, being careful not to break up the crab lumps.  Chill in refrigerator for hour or so to marinate and thicken.  Form 4 balls with handles, gently.  Sprinkle tops with Old Bay.  Broil for 10 minutes (do not turn).  Serve immediately, optionally accompanied by cocktail sauce and/or tartar sauce.





