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Chilli crab cakes

Makes 4

Ingredients:

120zs mashed potato

20zs cooked white rice

60zs white crab meat

1 diced red chilli,

1 clove chopped garlic

Handful of finely chopped coriander or chives

To shallow fry:
Olive or vegetable oil
20zs Seasoned flour

Mix all the ingredients together in a plastic bowl

With floured hands shape the mixture into 4 cakes

Gently coat in seasoned flour

Shallow fry for 6 minutes until golden brown on both sides
Garnish and serve with sweet chilli sauce and mushrooms

Enjoy!



