
McGowan’s Meal in a Minute

Crab Cakes!

Preparation

Preheat oven to 400 F. Heat a saute’ pan to medium heat. Coat the crab cakes with the
panko. Add canola or grapeseed oil to the saute’ pan (we recommend these oils as they
have a higher smoking point). Immediately place crab cakes into pan. Gently turn cakes over after 4 minutes. Place pan
in oven (make sure it is oven-proof) and bake for 8 minutes. Serve with Remoulade. Enjoy!!!

P.S. Our crab cakes are not meant to be frozen!! They won’t be nearly as good!
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