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There’s a little bit of tangy artichoke flirting with my crab cakes, and it makes a delicious topper on an otherwise 

classic Cobb salad, complete with avocado, bacon, bleu cheese and tomato. 

My recipe makes six crab cakes, so you’ll have a couple left over for snacking. The salad ingredients are good for 

two plentiful dinner entrees. Note that the crab cake mixture requires two separate chilling times, so plan 

accordingly. 

CRAB CAKES – MAKES 6 

1 1/2 cups lump crab meat, drained and picked over for shell pieces 

1/2 cup marinated artichoke hearts, drained well and chopped fine 

4 Tbsp. mayonnaise 

1 large egg 

2 tsp. Dijon mustard 

1/4 cup cracker or panko crumbs (I used red chili seasoned crackers from Trader Joe’s) 

1/4 tsp. lemon pepper seasoning (or more if using bland crackers) 

Small handful fresh parsley 

Lemon wedges for serving 

1. Combine all ingredients except crab and mix with a fork until mixture is completely blended. 

2. Add crab meat and fold gently about 6 times, just enough to fully incorporate the mixture. 

3. Cover mixture and chill about 2 hours to firm up. 

4. Gently shape crab mixture into mounds for 6 equal-sized cakes, then cover and chill again 2 hours until 

ready to cook. 

5. Preheat oven to 350° F. Bake crab cakes about 25 minutes, until set but not dry. Alternatively, you may 

heat a small amount of neutral flavored oil in a skillet over medium heat, and pan fry the crab cakes about 

5 minutes on each side. Be careful turning them to avoid breaking the cakes. 

CITRUS VINAIGRETTE – SERVES 2 

2 Tbsp. orange Muscat champagne vinegar (or substitute another light, citrus-y vinegar + a pinch of sugar) 

Juice of 1/2 fresh lemon 

1/2 tsp. Dijon mustard 

3 or 4 shakes lemon pepper seasoning 

1 Tbsp. expeller pressed canola oil + 2 Tbsp. extra virgin olive oil 

1. Whisk together vinegar, lemon juice, Dijon mustard and lemon pepper in a small bowl or measuring glass. 

2. Drizzle canola oil into the mixture, whisking constantly to create an emulsion. Repeat with the olive oil. 

Cover and allow dressing to rest to “wake up” the seasonings. I typically make my dressings several hours 

or even a day ahead, then bring it to room temperature for serving. 

http://www.comfortdujour.com/


Cobb with Artichoke-Crab Cakes – Comfort du Jour 

 

www.comfortdujour.com  Page 2 

 

COBB SALAD – SERVES 2 

1 full Romaine heart, washed, dried and chopped 

1/2 cup finely shredded red cabbage 

1 small shallot, chopped (or substitute 1/4 cup chopped red onion) 

8 baby tomatoes, halved 

1/2 medium avocado, cubed 

1/4 cup bleu cheese crumbles 

3 slices bacon, chopped and cooked crisp 

1 hard-boiled egg, peeled and chopped 

1. Mix romaine pieces and shredded cabbage in a large bowl. 

2. Pour dressing over the salad greens and toss to evenly coat. 

3. Divide the greens onto serving plates or bowls. Scatter the chopped shallot or onion all over the salad.  

4. Arrange the other ingredients in sections around the bowl.  

5. Top each salad with artichoke-crab cake, add a lemon wedge and serve. 
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