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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. Please 
reach out for substitution suggestions. 
 
Proteins 

 1 pound lump crab meat 
 
Produce 

 1 bunch Italian flat-leaf parsley 

 5 garlic cloves 

 1 lemon 

 1 large yellow onion 

 Fresh vegetables to serve with dip such as carrots, radish, cucumbers, bell 
peppers, etc. 

 
Dairy/Refrigerated  

 2 large eggs 

 8 ounces sour cream 

 1 1/2 tablespoons unsalted butter 
 

Pantry Items 

 1 1/4 cups mayonnaise 

 Dijon mustard 

 Old Bay seasoning 

 Kosher or sea salt 

 Freshly ground black pepper 

 Vegetable or canola oil 

 Olive oil 

 Granulated sugar 

 Honey 

 Ground cumin 

 Smoked hot or sweet Spanish pimentón or Paprika 
 
Dry/Canned Goods 

 Panko breadcrumbs 

 Capers 

 2 cups Marcona almonds, blanched 

 
 

  



 

#su r la tab lecook ingc lass  #MakeMore  
Page 3 of 8 

Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Chef’s knife 

 Cutting board 
 
Hand Tools/Gadgets 

 Measuring cups and spoons 

 Liquid measuring cup 

 Vegetable peeler 

 Microplane or box grater 

 Mixing bowls (various sizes) 

 Silicone spatulas 

 Whisk 

 Flexible turner or fish spatula 

 Wooden spoon 
 
Cookware 

 Large nonstick skillet 

 Large skillet 
 
Appliances 

 Food processor or immersion blender (optional) 
 
Bakeware 

 2 rimmed baking sheets 

 Wire rack 
 
Tabletop 

 Shallow dish (for coating crab cakes in panko) 

 Serving plates and bowls 
 
Other 

 Parchment paper 

 Silicone baking mat (optional) 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients prior to class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 

 
Crab Cakes with Lemon Aioli  

1. Wash and dry all the produce. 
2. Pick through the crab meat to remove any pieces of shell. 
3. Line a rimmed baking sheet with parchment paper. 

 
Caramelized Onion Dip with Crudité 
1. Wash and dry all the produce. 
 
Spiced Marcona Almonds 
1. Preheat the oven to 350°F. 
2. Line a rimmed baking sheet with a silicone baking mat or parchment paper. 
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CRAB CAKES WITH LEMON AIOLI  
 
Yield: 10 mini cakes 
 
These succulent bites of crab are perfect for a special evening. Look for panko or dried 
Japanese breadcrumbs, they add a light crispiness to the crab cakes. You can form and chill 
the crab cakes up to 24 hours before cooking and serving.  
_______ 
 
Crab cakes:  
1/8 cup mayonnaise  
1 cup panko breadcrumbs, divided, plus more if  needed  
1 large egg, beaten  
1 tablespoon Italian flat - leaf parsley, f inely minced  
1 teaspoon Dijon mustard  
1 teaspoon Old Bay seasoning  
1/4 teaspoon fine kosher salt  
1/8 teaspoon freshly ground white pepper  
1/2 pound lump crabmeat, picked over  
1/3 cup of vegetable oil, plus more if needed  
 
Lemon-garlic aioli:  
1 large egg yolk  
1 small clove garlic, peeled and finely minced  
1/2 teaspoon Dijon mustard  
2 teaspoons lemon juice, plus more to taste  
1/2 cup vegetable oil  
1 lemon, zested  
2 tablespoons caper, minced  
Kosher salt and freshly ground black pepper  
1/4 cup vegetable or canola oi l, plus more as needed  
_______ 
 
1. To make the crab cakes: Combine mayonnaise, 1/4 cup of the breadcrumbs, egg, parsley, 
Dijon mustard, old bay, salt and pepper in a medium mixing bowl using a silicone spatula. Add 
crab meat to mayonnaise mixture and fold together gently, taking care not to break up the 
lumps of crab.  
 
2. To adjust the seasoning: To a large skillet over medium heat, heat 1 teaspoon of vegetable 
oil. When the oil is shimmering, add 1 tablespoon of the crab cake mixture. Cook until the crab 
cake is golden brown, flipping once with a fish spatula, about 1 to 2 minutes per side. Remove 
the crab cake from the skillet and allow it to cool slightly. Taste the cooked crab cake and then 
adjust the seasoning of the crab cake mixture with salt, pepper and old bay. Repeat the 
process as necessary. 
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3. To assemble the crab cakes: Using moistened hands, gently form the mixture into 10, 1-
1/2-inch crab cakes. Place on a parchment-lined plate or baking sheet and refrigerate for at 
least 30 minutes loosely covered with plastic wrap. 
 
4. To make the lemon-garlic aioli: To the bowl of a food processor, fitted with a metal blade, 
add the egg yolk, garlic, mustard and lemon juice and mix for a few seconds until combined. 
With the machine running, drizzle the vegetable oil in slowly until the mixture forms a thick, 
glossy mayonnaise. Transfer to a bowl and fold in the lemon zest and capers using a silicone 
spatula. Taste and adjusting seasoning with salt, pepper and lemon juice. Cover and keep 
refrigerated until ready to use. 
 
5. To cook the crab cakes: Preheat the oven to 200°F and place a rack in the center. Pour 
the remaining 1/2 cup of breadcrumbs into a shallow dish. Gently roll the crab cakes in the 
breadcrumbs, pressing lightly to coat. To a large skillet set over medium heat, add 2 
tablespoons of vegetable oil. When the oil is shimmering, place the crab cakes in the skillet, 
leaving 1-inch of space around each. Cook until the crab cakes are golden brown, flipping 
once with a fish spatula, about 3 to 4 minutes per side. Transfer the crab cakes to a wire rack 
set over a rimmed baking sheet and season immediately with salt. Place the rack and baking 
sheet in a preheated oven to keep the crab cakes warm. Repeat the process with the 
remaining crab cakes. 
 
6. To serve: Garnish the crab cakes and a dollop of the lemon and caper aioli. Serve 
immediately.  
 
 
Recipe variations: 

• In a time crunch? Dress up prepared mayonnaise with garlic, Dijon mustard, lemon 
zest, and capers instead of making aioli from scratch. 

• Crab cake mixture can be made a day in advance. Before cooking, roll the crab cakes in 
panko and follow along starting at step 3.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
* SAFE HANDLING INSTRUCTIONS: To prevent illness from bacteria: keep eggs refrigerated, 
cook eggs until yolks are firm and cook foods containing eggs thoroughly.  
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CARAMELIZED ONION DIP WITH CRUDITÉ  
 
Yield: 8 servings 
 
A cook’s tip when caramelizing onions is to add small amounts of water to the skillet if the 
onions start to stick.  
_______ 
 
Caramelized Onion Dip:  
2 tablespoons olive oil  
1 large yellow onion, thinly sliced  
1/2 teaspoon granulated sugar  
1 teaspoon kosher salt  
4 garl ic cloves, minced  
1 cup sour cream  
1 cup l ight mayonnaise  
1 teaspoon freshly ground black pepper  
 
Crudité Suggestions  
Carrots, peeled and cut into coins or str ips  
Cucumber, cut into coins  
Radishes, cut in half or quarters  
Bell Peppers, cut into str ips  
_______ 
 
1. To make the dip: To a large skillet over medium heat, add oil. When the oil is shimmering, 
add the onions, sugar and 1/2 teaspoon of salt. Cook until the onions are soft and translucent, 
3 minutes. Reduce the heat to medium-low and cook the onions, stirring frequently to prevent 
burning, until golden, 15 to 20 minutes. Remove the skillet from the heat and allow to cool. Stir 
in garlic. 
 
2. To a medium bowl, add the cooled onion mixture, sour cream, mayonnaise and remaining 
1/2 teaspoon of salt and pepper, stir to mix well. Cover and chill for 1 hour to blend flavors. 
Transfer dip to a serving bowl.  
 
3. To serve: Arrange fresh vegetables on a platter. Serve with caramelized onion dip.  
 
Recipe variations: 

• Dip can be made up to three days in advance. Vegetables can be cut a day in advance, 
cover them with a damp paper towel to keep crisp in the refrigerator.  
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SPICED MARCONA ALMONDS  
 
Yield: about 2 cups 
 
This simple and delicious appetizer is quick to fix and will delight your guests. Marcona 
almonds are sweeter and more delicate than the typical California almond and their unique 
flavor is enhanced by toasting them in the oven. Use either sweet or smoked pimentón for an 
authentic Spanish flavor. 
_______ 
 
1 1/2 tablespoons unsalted butter, melted  
2 tablespoons honey  
1 teaspoon kosher salt  
1/2 teaspoon ground cumin  
1/4 teaspoon smoked hot or sweet Spanish pimentón  
2 cups (about 10 ounces) blanched Marcona almonds  
_______ 
 
Preheat oven to 350°F and position the rack in the middle of oven. Line a rimmed baking sheet 
with parchment paper or a silicone baking mat. 
 
1. To a medium mixing bowl, add butter, honey, salt, cumin and paprika, whisk until thoroughly 
mixed. Add almonds, tossing to coat. Spread coated almonds evenly on the baking sheet, 
place in preheated oven and bake until golden, about 10-15 minutes. 
 
2. Carefully transfer nuts on parchment to a wire rack and cool completely, as almonds will 
crisp when they cool. Loosen nuts from parchment with a spatula and transfer to a bowl. Serve 
immediately. 
 

 
 
 
 
 


