Chef Ryan Nelson

The Oceanaire Seafood Room, Indianapolis, Indiana

Wild Alaska King Crab Cakes with Apple, Fennel, Radish Slaw, Meyer Lemon Dressing

Makes 12 crab cakes

Ingredients

For Crab Cake Dressing

2/3 cup Eggs








1 1/4 cup Mayonnaise







2 tsp. Dry mustard
`






1 Tbsp. 1 tsp. Old Bay seasoning






1/4 cup Parsley, chopped






1/4 cup Yellow onion, minced

1.  In a medium mixing bowl crack the eggs and mix well.

2.  Using a wire whisk, incorporate the mayonnaise, dry mustard, Old Bay, parsley and onion – mix well.

3. Reserve and refrigerate.

For Crab Cakes

3 # Alaska king crab, diced into 3/4 inch pieces




1/2 loaf Pullman loaf
(white bread loaf)






2 1/2 cups Crab cake dressing

1 Tbsp. Old Bay seasoning

1/3 cup Melted butter

1. Dice the fresh bread and place in a large mixing bowl.

2.  Pour the crab cake dressing over the bread and mix well.

3.  Gently fold the crabmeat into the bread and crab cake dressing mixture. It’s very important

not to shred the crab when mixing, as you want to see the large chunks of king crab.

4.  Form into 5 oz. portions.

5. Combine Old Bay seasoning with the melted butter.

6.  Place crab cakes on a greased sheet pan, and using a pastry brush, brush with the Old Bay butter. Bake in a 350-degree oven for 18-22 minutes.

For Meyer Lemon Dressing

1 each Shallot, brunoise








2 cloves Garlic, thinly sliced








1 tsp. Stone ground mustard








4 Meyer lemons, juiced








1 each Egg yolk








1 Tbsp. Sherry vinegar








Kosher salt, to taste








Fresh ground black pepper, to taste

2/3 cup olive oil









2 Tbsp. Fresh herbs, chives, dill, parsley (finely chopped)


1.  Combine the first six ingredients in a small bowl.

2.  Slowly add the olive oil to the ingredients in the small bowl, whisking constantly, creating an emulsification.

3.  Season the dressing with the salt and pepper to taste.

4.  Fold in the herbs, and reserve and refrigerate until use.

For Apple, Fennel, Radish Slaw

2 oz. Honey crisp apples, 1/8” julienne






2 oz. Fennel, 1/16” shaved








2 oz. Radishes (seasonal variety) 1/16” shaved




1/2 oz. Micro chervil (or regular chervil is micro chervil is unavailable)




1 Lemon, juiced









1/2 oz. Extra virgin olive oil








Kosher salt, to taste








Fresh ground black pepper, to taste







1.  Using a mandolin, julienne the apples and shave the fennel and radishes.

2.  Combine in a small mixing bowl and add the chervil.

3.  Add the lemon juice over the slaw.

4.  Evenly distribute the olive oil over the slaw and season to taste with salt pepper. Reserve.

To Serve:

Place the crab cakes on a serving platter, ladle the dressing over the cakes and place the slaw on top. 

