Maryland Crab Cakes with Horseradish Sauce

Rite-size tidhics of thix East Coast seafood classic are certain o Dait vour pitests,
espectally when served with a Zippy sauce.

1 B-ounce package frozen - B Combine crabmeat, bread crumbs, green onion, sweel pepper, mayonnaise
cooked crabmeat, thawed, - o upad dressing, mustard, citrus peel, egg white, and pepper; mix well. (If

drained, and flaked . < E " .
% cupr:;nn:dr:r;m: i mixture seems dry, stiv in | tablespoon milk.) Gently shape ino 18 small pat-

1 green onion, finely chopped ties, Spray a shallow baking pan with nenstick spray coating. Place patiies in pun.
(2 tablespoons) W Bake inoa 350° oven about 15 minutes or il the panies are a light golden
2 tablespoons finely chopped o Serve hot with Horseradish Sauce. Garnish plate with green onion brush

green sweet pepper
2 tablespoons mayonnaise or
salad dressing - Makes T8
a2  teaspoon dry mustard

5
2 ma::r:;ﬂ“;n:r:;::?dm Horseradish Sauce: Stir together Y4 cup plain vogurt, 2 tablespoons mevon-

egg white naise or salad dressing, 2 tablespoons finely chopped green omion, 1% tea-

and carrot curls, if desired,

1
s teaspoon pepper - spoons prepared horsevadish, and 1 teaspoon snipped fresh porsfey.
ﬁ;* Horseradish Sauce
5
Green onion brush (optional} Mutrition facts per serving (2 crab cakes and 1 tablespoon sauce): 52 cal,
Carrot curls (optional) 3 g total far (0 g san. fa), 13 mg cholesterol, 84 mg sodivm, 3 g carbo, O g dietary fiter
g,
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awvith Horseradish Sauce




