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Spicy Shrimp Cakes with Lemon Mayonnaise (inspired by The Neelys at foodnetwork.com)

If the price is right and you’re so inclined you can certainly substitute crab for the shrimp in this recipe but I’m too darn cheap to buy it unless it’s on sale. Do not used canned crab..

1 tablespoon butter
1 shallot
1 clove garlic
1/4 cup red pepper
Sea salt and coarse ground black pepper
1/2 cup mayonnaise
1/4 cup Dijon mustard (or more if you want it spicier)
Zest from half a lemon
1 teaspoon Creole seasoning
2 tablespoons chopped fresh parsley
1 cup plain panko crumbs, divided
1 egg
Hot sauce to taste
1 pound small cooked salad shrimp

1/2 cup vegetable oil

Melt butter in a small sauté pan over medium heat. In a food processor, chop together shallot, garlic and red pepper. Sauté vegetables in butter until they’ve softened – 3 or 4 minutes, stirring often to prevent burning. Remove from heat and cool.
Meanwhile, add salad shrimp to food processor and pulse until chopped. Transfer to a large bowl along with cooled vegetables, mayonnaise, Dijon mustard, lemon zest, Creole seasoning, chopped parsley, one half cup panko crumbs and egg. Add hot sauce and season with salt and pepper as desired. Combine well. Using a four ounce scoop, form ingredients into a ball, then flatten to approximately a three quarter inch thickness. Coat in remaining panko crumbs. Refrigerate for 30 minutes to set coating and help the cakes to stick together.

Heat vegetable oil in a large skillet over medium high heat. Fry shrimp cakes till golden brown and crisp – about 4 minutes per side. Serve with Lemon mayonnaise.

Lemon Mayonnaise:
1/2 cup mayonnaise
1 clove garlic, minced
Juice of 1 lemon (approx. 3 tablespoons)
1 teaspoon lemon zest
Pinch cayenne pepper

