Yankee BBQ Crab Cakes
· 2 eggs

· 1 cup mayonnaise

· 1 Tbsp Dijon mustard

· 1 tsp Worcestershire sauce

· ½ lemon, juiced 

· 2 cups Panko bread crumbs

· 1 Tbsp dry basil

· 1 Tbsp fresh chopped Italian parsley

· 1 tsp Emeril’s Bayou Blast

· 1 tsp granulated onion

· 1 tsp paprika

· 1 lb lump crab meat

Beat eggs and combine all ingredients EXCEPT the crab meat. Fold the crab meat into the mixture. Let rest in the fridge for at least ½ hour. Form cakes into 2 inch by ½ inch discs. Heat skillet and ¼ inch vegetable oil to 325°. Place cakes into skillet and brown for approximately 4 minutes, then flip and cook for another 3 minutes. Remove to paper towel and lightly salt.
Serve with Yankee Remoulade sauce.

