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OK, here's how I cook them, learned in the kitchen of an Annapolis restaurant

Crabcakes[image: image2.jpg]


:

Use all the pre-cooked backfin meat[image: image3.jpg]


that you can reasonably afford

per 8 oz crabcake:
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· two teaspoons of mayo 

· a dash of Old Bay seasoning 

· one large egg white (go ahead and throw the yolk in if you don't care about cholesterol) 

· wad it up into a patty 

· crush up a handful of crushed Saltine Crackers and roll the crabcakes into the crackers to create a coating 

· fry in oil at medium-high, or broil 



Hardcrabs:
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· pour flat good beer or Natty Boh into bottom of crab steamer - an inch should suffice (alternate: white vinegar cut by 1/2 water) 

· carefully place live crabs above steamer plate (chicken wire alternative) - grab them only by rear feelers - make sure each crab kicks 

· generously sprinkle Old Bay every layer or two of crabs 

· fill steamer to the top 

· place lid over top layer - tie the lid down or use weights for the intial steaming, inasmuch as the crabs will attempt to escape their fate 

· turn burners all the way up (best done with powerful propane burners when steaming bushels, but large stove top burners will work on smaller quanties e.g. a couple dozen) 

· steam until done - wait until all the crab kicking has stopped and periodically check the color - they will turn from deep blue to dark red to almost pinkish, when they will be done
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Steamed Shrimp:

The way I do them, Maryland style shrimps are steamed the same way as crabs, with heads on.
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btw: Y'all may want to look up some Louisiana or Mississippi shrimp recipes, which are boiled instead of steamed, spicier, less salty. There are also many crabcake recipes on the internet. DO NOT USE THEM, unless they specify "Maryland Crabcakes"!!!! In other parts of the country, a dish is served which is referred to as a crabcake, but it's not edible.

Another local delicacy you didn't ask for is fried soft shell crabs.[image: image8][image: image9.png]
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