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Our Crab Cake Recipe for the Feast of the Seven Fishes

Ingredients
1/3+ cup dry bread crumbs 

1/3+ green bell pepper, seeded and diced 

1/3+ red bell pepper, seeded and diced 

3 green onions, thinly sliced 

5 sprigs fresh parsley, chopped 

1/2 tsp. Sriracha sauce 

1 egg white 

2 tbl. mayonnaise 

1 tbl. fresh lemon juice 

1/2 tsp. Worcestershire sauce 

2 tsp. Dijon mustard 

1 tsp. Old Bay TM seasoning 

1/4 tsp. dry mustard 

1/4 tsp. onion powder 

3 (6 ounce) cans crabmeat, drained and flaked 

1/2 cup dry bread crumbs (for coating)
Directions
Finely chop green and red peppers.  Be sure to trim off all of the pith.  Finely chop green onions – I slice them lengthwise twice (orthogonally), then cross cut into small pieces.  I then microwave the onions and peppers for about one minute.  Microwaving can be skipped if you prefer crisp veggies.
In a bowl, toss together the 1/3 cup bread crumbs, green bell pepper, red bell pepper, green onions, and parsley.  Mix in the egg white, mayonnaise, lemon juice, Worcestershire sauce, and Dijon mustard.  Season with Old Bay seasoning, dry mustard, and onion powder.  Fold crabmeat into the mixture.  Consistency should be soggy but not runny.  Adjust accordingly with bread crumbs and mayonnaise.  For snack size, form into 12 cakes about 1/2” thick.  Coat in the remaining 1/2 cup bread crumbs and place on a cookie sheet.  Put in the refrigerator for at least one hour.
To Bake:  Heat oven to 375 degrees.  Place cookie sheet with cakes in the oven on the upper third shelf.  Bake for 15 minutes.  Turn cakes over with a spatula and bake for an additional 10-15 minutes. 
To Fry:  Heat cooking oil in a large, heavy skillet.  Fry the cakes 5 minutes on each side, or until evenly brown (medium high heat).  Drain on paper towels.
Serve drizzled with remoulade sauce.

Roger’s Notes
I would not use the food processor to chop the veggies – preferring to chop by hand into little cubes without generating any liquid.
When I made these I used 1/3 recipe as part of my test of three crab cake recipes.  I put in a heaping tablespoon of each veggie, which is more than 1/4 cup when scaled up to full recipe.  It was just the way it worked out, and when I looked at the mix, it looked good – aesthetically pleasing!  So, I would put in at least 1/3 cup of each veggie for the full recipe.
Several commenters mentioned that they preferred more Old Bay seasoning.  I took their advice.
Remoulade
Ingredients
1/2 cup mayonnaise
4 tsp. minced onion
4 tsp. chopped fresh parsley
3 tsp. Dijon mustard
1 1/2 tsp. capers, chopped
1 1/2 tsp. white wine vinegar
1 tbl. fresh lemon juice
1/4 tsp. cayenne
Directions
Mix all remoulade ingredients and store in fridge until ready to use.
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