
Combine the crab meat, shrimp and celery 
in a bowl. Add the Carolina Remoulade 
and mix well. Chill, covered, for 1 hour. 
Serve in Gougeres (see June) or on crackers 
or toast.   Makes 5 cups

— 1 Pound Crab Meat

— 2 Cups Peeled Small Salad 

	 Shrimp, Cooked

— 1 Cup Chopped Celery

— 1/2 Cup Carolina Rémoulade 

	

Shrimp and Crab Salad

Combine the crab meat, 1 cup of bread crumbs, egg, onion, sherry, 
parsley, salt and white pepper in a large bowl. Add the mayonnaise 
and mix gently by hand. Shape into 1-3/4 - to 2-ounce cakes. 
Coat well with additional bread crumbs.

Fry in a small amount of vegetable oil in a skillet until brown on 
both sides. Serve with Carolina Remoulade.   Serves 6 to 8

— 1 Pound Crab Meat

— 1 Cup Bread Crumbs

— 1 Egg

— 1/4 Cup Chopped Red Onion

— 2 Tablespoons Dry Sherry

— 1 Tablespoon Chopped Parsley

Crab Cakes
— 1/2 Teaspoon Salt

— 1/8 Teaspoon White Pepper

— 3/4 Cup Mayonnaise

— Bread Crumbs for Coating

— Vegetable Oil for Frying

Whisk the mayonnaise and lemon juice together in 
a medium bowl. Add the onion, capers, dill pickle, 
parsley and cayenne pepper and mix well. 
Store in the refrigerator. Serve with 
Crab Cakes or in Shrimp and 
Crab Salad.   Makes 3 cups

— 1 Cup Mayonnaise

— 2 Teaspoons Fresh Lemon Juice

— 1 Tablespoon Finely Chopped 

	 Red Onion

— 1 Tablespoon Capers

— 1 Dill Pickle, Finely Chopped

— 1 Teaspoon Chopped Parsley

— 1 Teaspoon Cayenne Pepper

Carolina Rémoulade


