King Crab Cakes with Smoked Bacon
Ingredients:
1 lb. King Crab Meat

2 slices white bread

2 slices cooked smoked bacon

2T flat leaf parsley

1/8 tsp cayenne pepper

1 T mayonnaise

2-3 T chopped sweet red pepper

2 scallions chopped fine

1 egg beaten

Salt and pepper to taste

3-4T vegetable oil for frying

2 cups panko breadcrumb

sFlour for dusting

3 eggs for breading

3 T water for egg mix

3-4 dashes of hot sauce for egg mix
Directions:
Combine bread, bacon, cayenne pepper and parsley into food processor until ground fine. These are your dry ingredients. Next combine Mayo, beaten egg, red pepper, scallion and crab meat into another bowl and mix well,breaking the crab meat into uniform pieces. Next fold in dry ingredients until blended well salt and pepper to taste. Let mixture stand in refrigerator for at least twenty minutes. Form two-inch mini cakes and dredge in flour than egg mixture than panko bread crumbs. Heat skillet over med heat and add ¼ in. of vegetable oil. Fry cakes until golden brown on each side about 2-3 minutes per side. Drain on paper towels and serve with fresh lemon slices and fresh herbs

