Broiled Crab Cakes with a Thai Chili Aioli 

Serves 4

This is a slight variation on one of the most opinionated dishes in the world.  For some reason people seem less offended if I talk about their sister than question their precious crab cake recipe.  So accept it, your sister is really cute and who couldn’t use another Crab Cake Recipe. 

Ingredients 

For the Thai Chili Aioli:

1 cup mayonnaise 

2 tablespoons Thai Chili Sauce 

1 lime juice only
For the Crab Cakes:

2 scallions minced
½ celery finely chopped 
1/4 cup mayonnaise
2 tablespoons minced fresh flat leaf parsley

2 tablespoons of chopped basil
4 teaspoons fresh lime juice
2 teaspoons Old Bay seasoning
2 teaspoons Dijon mustard
1 pound lump crabmeat, picked over
3 cups panko bread crumbs
1 large egg, beaten to blend
1/4 cup vegetable oil for broiling
How it’s done 

Mix Mayonnaise, chili sauce and lime juice cover and refrigerate

Mix first 8 ingredients in medium bowl. Add crabmeat; toss. Fold in 1 cup panko. Season to taste with pepper then mix in egg

Place 2 cups panko on plate. Divide crab mixture into 8 small crab cakes the nightly roll in panko to coat each cake; cover and refrigerate for at least 1 hour. (Can be made 1 day ahead. Keep refrigerated.)

Position rack 6 inches below broiler and preheat broiler. Brush 2 baking sheets with oil. Arrange crab cakes on baking sheets, spacing evenly. Broil until golden brown and cooked through, about 3 minutes per side. Can be made ½ hour in advance and reheated in the oven at 400°. 

Transfer crab cakes to plates and Top each with Aioli. By the way, did your sister say anything about me?

