Skip’s Crappie Cakes

T. = Tablespoon; t. = teaspoon; C. =cup

1 ½ # Crappie filets (or any mild tasting fish)

½ C. chopped onion

½ C. chopped celery

¾ C. Green onion (chopped small)

½ C. Fresh Parsley (chopped)

1 t. Heaping minced garlic

1 t. Dijon Mustard

¼ t. onion powder

¼ t. red pepper

1 t. salt

½ t. Seasoned Salt

1 t. black pepper

Pinch of Thyme, Oregano & Cumin

3 T. Sweet Red Pepper (little more will not hurt) chopped fairly small

1/3 C. Mayo (no less maybe little more)

1 ½ t. Cajun seasoning or old bay (maybe a little more)

1 Egg

1 t. Worcestershire

¾ C. seasoned breadcrumbs

1 T. olive oil

Crab Boil for boiling fish.

Sauté onion, green onion, celery, red bell pepper and minced garlic in the olive oil until onions clear or all is soft.

Boil fish in crab boil just until done.

I like to combine all the wet ingredients in one place and combine the fish and all other stuff (including the vegetables) in a big bowl with the seasoning added and mixed in well, then add the wet to the big bowl and mix well.

Make patties about the size of the palm of your hand and ½” thick then place on pan sprayed with Pam and bake in over at 400 for 20-25 minutes. You can also pan fry or deep-fry if you wish. This should make about 12.

Serve with good red sauce or tarter sauce, or both!

