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	CULINARY SOS: These crab bites really take the cake
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December 8, 2011 7:46 AM

Dear SOS: I helped my husband celebrate his birthday at The Willows in the Chumash Casino. The excellent crab cakes with corn salsa were the best I have had in my many years of searching for the correct balance of ingredients. The entire meal was marvelous to the taste buds, but I hope the fantastic chef will share his recipe for crab cakes. 

— Jeanette Carpenter, Santa Barbara 

Dear Jeanette, Willows Restaurant Chef Sergio Renteria's Crab Cakes With Old English Mustard Sauce and Spicy Corn Relish are perfect for any occasion — including holiday parties! He was kind enough to share the recipe with readers. Happy early birthday to your hubby—you can prepare them yourself next year! 



CRAB CAKES WITH OLD ENGLISH MUSTARD SAUCE AND SPICY CORN RELISH 

Crab cakes: 

l egg 

2 tablespoons lemon juice 

2 tablespoons Dijon mustard 

3/4 cup panko breadcrumbs, plus more for dredging 

1 tablespoon Worcestershire sauce 

1 tablespoon Tabasco sauce 

1/4 cup fresh parsley, chopped 

1/4 cup mayonnaise 

1/2 cup fresh chives, chopped 

1 poundjumbo lump crab meat 

Salt, to taste 

Pepper, to taste 

Spicy Corn Relish (see recipe) 

Old English Mustard Sauce (see recipe) 

Preheat oven to 350 degrees. Mix egg, lemon juice, Dijon mustard, breadcrumbs, Worcestershire, Tabasco, parsley, mayonnaise, chives, crab meat, salt and pepper. With mixture, form 2- to 3-ounce cakes, then dredge cakes in panko breadcrumbs. In saute pan over low heat, sear cakes to golden brown, then flip cakes over. Put saute pan and cakes in oven for 6-8 minutes. To plate, place corn relish on plate, then top with crab cake. Finish with cream mustard sauce. 

Yield: about 10 cakes 

SPICY CORN RELISH 

1 tablespoon olive oil 

1 cup red bell pepper, diced 

3 cups roasted corn kernels 

2 teaspoons minced garlic 

1 teaspoon salt 

2 jalapeno peppers, seeded and minced 

1 cup tomatoes, seeded and chopped 

1/2 red onion, diced 

4 tablespoons cilantro, chopped 

4 tablespoons fresh parsley, chopped 

3 teaspoons white wine vinegar 

Salt, to taste 

Pepper, to taste 

Combine all ingredients in small bowl. 

Yield: about 4-5 cups 

OLD ENGLISH MUSTARD SAUCE 

2 cups sour cream 

1/2 cup whole grain mustard 

1/4 cup dry white wine vinegar 

2 teaspoons sugar 

Combine sour cream and mustard, then mix with vinegar. Add sugar to balance the flavor 

Yield: about 3 cups 

LOCAL EDITION: Is there a dish at a Santa Barbara County eatery you've tried and want the recipe for? Tell us about it. Email your request to life@newspress.com or send to Santa Barbara News-Press, c/o Life section, P.O. Box 1359, Santa Barbara 93102-1359. Include your name, city and phone number.


