Maine Peeky Toe Crab Cake

Sweet Yellow Corn, Granny Smith Apples, Chipotle Oil

Yields: 4 Portions

Portion Size: 4 oz’s

Ingredients:

· 1 pound Maine Peeky Toe Crab

· 2 Tb. Celery Mince

· 2 Tb. Shallot Mince

· ¼ cup Mayonnaise 

· 1 Tb. Lemon Juice

· 2 Tb. Chives, sliced

· 2 eggs

· 1 cup Panko Bread Crumbs

· ¼ cup AP Flour

· 3 ea. Yellow Corn on the Cob, remove the kernels from the cob

· 2 pc’s Shallots, sliced thin

· 3 pc’s Garlic Cloves, sliced thin

· 2 cups Water

· 1 cup Heavy Cream

· 1 Bay Leaf

· 2 pc’s Granny Smith Apples

· 2 pc’s Dried Chipotle

· 1 Tb. Paprika

· 1 cup Soy Oil, or any other type of oil

Procedure

1) Making the Crab Cake:  Place the crabmeat, celery mince, shallot mince, mayonnaise, lemon juice, and chives in a bowl.  Mix very well and season with salt and pepper.  Then form the mix into 4 balls and shape each ball into a hockey puck.  In three separate bowls place the flour, egg, and breadcrumbs.  Take each cake and first coat with flour; then place them into the egg wash and finish with a healthy layer of the breadcrumbs.  Place in the refrigerator and reserve until needed.  These cakes can be made up to 2 days in the advance.  

2) Making the Corn Sauce:  Sweat the shallots and garlic in a pot over low heat until tender with no color.  Then add the corn kernels along with the water and bay leaf.  Allow the sauce to simmer for 20 minutes and then add the heavy cream; then cook for another 5 minutes.  After the sauce is finished, remove the bay leaf and blend until smooth.  Season with salt and pepper.  Reserve until serving. 

3) Making the Chipotle Oil:  Add the dried chipotle peppers, paprika and soy oil to a blender and blend for 5 minutes.  Then allow the oil to steep for 1 hour, and then strain oil through a coffee filter.  

4) Cooking and plating:  Place a fry pan over high heat and add ½ cup of cooking oil to the pan.  When the oil becomes hot, cook each crab cake until golden brown.  Then remove and place onto some paper towels to drain the excess oil.  Heat the corn sauce and place about 3 ounces into four small bowls.  Then place a crab cake in the middle of each bowl and garnish with the chipotle oil and julienne green apple.

