
Po sted o n 24 July 2016
by Liz Robb

Caribbean crab cakes and mango salsa
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1 1. Peel the potato and cut into small dice. Place in a pan of boiling water and simmer for
10-12 minutes until the potato is soft. Drain, leave to steam for a minute or two then
mash until really smooth.

2 2. Chop the spring onions very finely and place in a bowl. Add the clove of garlic,
peeled and crushed, then chop the leaves of the fresh herbs very finely and add them
to the bowl. Deseed the chilli, chop half of it really finely, reserving the other half for the
salsa, and mix that in too.

Ingredients
For the crab cakes: 1 potato, about 250g
A fat clove of garlic
A few sprigs of fresh parsley
A few sprigs of fresh basil
A few sprigs of fresh coriander
Half a small green chilli
150g crabmeat
Half a teaspoon of Dijon mustard
A splash of hot pepper sauce
1 egg
Salt and freshly milled black pepper
3 tablespoons of plain flour
2-3 tablespoons of sunflower oil
For the salsa:
1 mango
3 spring onions
Half a small red pepper
A few sprigs of fresh basil
A few sprigs of fresh coriander
Half a small green chilli
Salt and freshly milled black pepper
1 lime
A tablespoon of extra virgin olive oil

Preparation
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3 3. Place the cooled mashed potato in a large bowl and mix in the chopped onion, chilli,
garlic and herbs. Put in the crabmeat and mix it well into the potato. [I used mixed white
and dark crab meat, but just use white if that’s what you prefer.] Stir in the mustard and
hot pepper sauce. Season well to taste with salt and black pepper.

4 Beat the egg in a separate bowl, then add it, a little at a time, to the mixture, stirring it in
to bind everything together

5 you probably will not need all of the egg, you don’t want the crab cake mixture to be
too wet to handle. Cover the bowl and leave to chill in the fridge for 20-30 minutes.

6 4. To make the salsa, chop the flesh of the mango into small dice and place in a bowl.
Deseed and finely chop the red pepper and the green chilli, finely chop the spring
onions, basil and coriander leaves, and mix with the mango. Stir in the juice of half the
lime, reserving the other half to cut into wedges to garnish the crab cakes, and a
tablespoon of olive oil, season with salt and black pepper and then cover and leave to
chill in the fridge.

7 5. Sift 3 tablespoons of plain flour onto a large plate and season with salt and pepper.
Take spoonfuls of crab cake mixture in floured hands and quickly roll them in the flour,
forming each one into a small ball and flattening slightly into shape, until all the mixture
has been used up.

8 6. In a large frying pan, heat the sunflower oil. Add the crab cakes to the hot pan and
cook for about 3 minutes, until golden brown, before carefully turning them over and
cooking on the other side

9 you will probably want to cook them in two batches to avoid crowding them in the
pan. Place the first batch on a baking tray in a warm oven while you cook the second
batch if you are serving them hot.

10 Serve hot, accompanied by the mango salsa and garnished with wedges of lime, or, if
you prefer, you can serve them cooled to room temperature.

Cooks Note
These tasty little crab cakes are delicious eaten hot or cold, especially when served with a
spoonful of juicy mango and chilli salsa on the side.
Makes 12 small crab cakes.
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