
 
ULTIMATE LUMP CRAB CAKE 

 
  

 

 
COOKING INSTRUCTIONS: 
PAN SAUTÉ: 
PLACE 2 TSP. OF BUTTER OR OIL IN A PAN AND HEAT OVER 
MEDIUM HEAT.  PLACE CAKES IN PAN WHEN BUTTER OR OIL 
IS HOT.  COOK 5 MINUTES ON EACH SIDE. 
 

OVEN BAKE: 
PREHEAT OVEN TO 400OF.  BAKE 10-12 MINUTES (OR UNTIL 
INTERNAL TEMPERATURE REACHES 160OF), TURNING 
ONCE. 
 

INGREDIENTS:   
BLUE CRAB, MAYONNAISE (SOYBEAN OIL, WATER, EGGS, 
VINEGAR, CONTAINS LESS THAN 2% OF EGG YOLKS, LEMON 
JUICE CONCENTRATE, SALT, SUGAR, DRIED ONIONS, DRIED 
GARLIC, PAPRIKA, NATURAL FLAVOR, CALCIUM DISODIUM 
EDTA (TO PROTECT FLAVOR)), BREAD CRUMBS (BLEACHED 
WHEAT FLOUR, YEAST, SALT, SUGAR, PARTIALLY 
HYDROGENATED SOYBEAN OIL), EGGS, WORCESTERSHIRE 
SAUCE(DISTILLED VINEGAR, MOLASSES, CORN SYRUP, 
WATER, SALT, CARMEL COLOR, GARLIC POWDER, SUGAR, 
ANCHOVIES, TAMARIND, NATURAL FLAVOR), ONION, DIJON 
MUSTARD (WATER, VINEGAR, MUSTARD SEED, SALT, WHITE 
WINE, FRUIT PECTIN, CITRIC ACID, TARTARIC ACID, SUGAR, 
SPICE), LEMON JUICE, KOSHER SALT, CAYENNE PEPPER, 
PARSLEY, VEGETABLE OIL. 
 

CONTAINS:  CRAB, ANCHOVIES, WHEAT & EGG 

 

 


