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Pan Fried Blue Crab Cakes with Mustard Sauce and Fresh Tomato Relish 
 
1 lb           Blue Crab (Lump Crab) 
3 oz          Mayo 
2 tbls        Dijon Mustard 
1-2 tbls     Old Bay Seasoning 
Flour for dusting 
Oil to cover bottom of pan completely 
 
Mix all ingredients gently in a large mixing bowl. 
Using your hand take about 2-3 ounces of crab meat mixture,  
compact into a ball, then pat into cake and dust in flour. 
Heat oil in a non-stick pan. When oil is hot drop cake in and  
fry on each side for 2 minutes or until golden brown.   
 
Cold Mustard Sauce 
 
3oz       Mayo 
3oz       Coarse ground mustard 
 
Mix mayo and mustard together.  Chill and serve. This sauce can be modified to taste with a 
number of add-ins such as capers or horseradish. 
 
Fresh Tomato Relish 
 
½  small red onion, chopped 
2   tomato, diced 
1   lime, juiced 
¼ cup cilantro, chopped   
1 Tablespoon extra virgin olive oil 
Salt and Pepper to taste 
 
Mix all ingredients together in a small mixing bowl and refrigerate until ready to use. 
(Best if made 1 hour ahead of time) 
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Salmon Piccata over Asparagus 

 

Salmon Filet  
5-7       Asparagus stalks per filet (trimmed) 
8-15 Capers without juice per filet 
1oz      Vegetable or chicken stalk 
2oz      Butter (unsalted) 
½         Shallot sliced thin 
1oz      White wine  
Oil 
1 Fresh Lemon 
Salt and Pepper to taste 
Medium pot with boiling water with salt 
 

Salt and pepper salmon, in a medium sized non-stick pan heat oil over medium heat. Sear salmon 
for 2-3 minutes, flip and pour off excess oil. Add shallots, capers, white wine, lemon, Vegetable 
stalk and butter to pan with salmon, Reduce. 
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In the mean time add asparagus to boiling salt water and blanch for 5 minutes or until tender. 

 

Remove salmon from pan, place over asparagus, raise heat to med- high and reduce sauce until 
thick enough to coat a spoon. Pour over salmon and asparagus and enjoy.   
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Espresso Brownie Crème Brule  
 

 
 
6 egg yolks 
1 teaspoon vanilla 
¾ cup sugar 
14 oz. heavy whipping cream* 

2 oz. fresh brewed espresso*   
4 small fresh brownies 
 
*Combined these 2 ingredients should not exceed 16oz 
Pre-Heat oven to 350 
Place brownies in bottom of 4 large soufflé cups. 
Mix heavy cream, espresso, and vanilla in a small sauce pan, bring to a boil, reduce heat. In a 
small mixing bowl temper egg yolks (See directions below for this technique). Once this is done 
add yolk mixture back into pot with cream mixture, then pour custard into cups, over brownie. In 
a shallow baking pan place soufflé cups a few inches apart add ¼ inch of water to bottom of pan 
and bake until custard sets, approximately 30 minutes. 
 
To Temper: With a wire whisk, slowly add small amounts of hot cream mixture egg yolks until 
you’ve added about 2/3’s of cream to eggs. Return to pot.  
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