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There are many ways to enjoy the flavors that are beloved south of the border, and this time, I’m diving into the 

ocean to put a slightly spicy, southwestern twist on fresh crab cakes. These easy-to-make patties are Mexed out 

with minced jalapenos, red onions, fire-roasted corn and a chipotle-spiked mayonnaise binder. I coated them with 

panko crumbs and pan-fried them for a crispy edge that kept all the tender, delicate crab nicely contained. 

Serves 2. 

INGREDIENTS 

1/3 cup canola mayo 

1 Tbsp. chipotle w/ adobo puree* (see notes) 

2 Tbsp. minced jalapeno 

2 Tbsp. minced red onion 

2 Tbsp. fire-roasted corn, thawed and patted dry 

1/2 beaten egg (save the rest for another use or discard it) 

Salt, pepper and garlic powder 

1/4 cup panko crumbs (plus extra for shaping) 

6 oz. lump crabmeat, picked over to remove pieces of shell 

*NOTES 

To make the chipotle with adobo puree, empty an entire can of chipotles in adobo sauce into a food processor or 

blender. Pulse, then run continuously until the mixture is relatively smooth. You will only use a small amount of the 

mixture for this recipe. Use the rest to kick up deviled eggs, chili, meatloaf mixture, hummus, or whatever.  

INSTRUCTIONS 

Combine mayonnaise and chipotle to desired spiciness. Reserve a few tablespoons of this mixture to serve 

alongside the finished crab cakes. I transferred it to a small zip top bag, so I could pipe it onto the finished cakes. 

Add the onions, jalapeno and corn to the chipotle mayo and mix until blended. Stir in the half amount of beaten 

egg. Fold in the crab, taking care not to break up the lumps. Sprinkle some panko crumbs into your hand, and 

gently shape the mixture into four patties. The mixture will be quite messy, but it will firm up in the fridge. 

Arrange the cakes on a parchment-lined sheet; cover with plastic wrap and chill at least one hour, though two 

hours is better. 

Heat a large, non-stick skillet over medium heat. Swirl in about 2 tablespoons olive or canola oil. When oil begins 

to shimmer, carefully arrange the crab cakes into the skillet and leave them, undisturbed, until the bottom edges 

appear to be crispy. This should be about 4 minutes. Gently turn the cakes over to cook the same amount of time 

on the second side. 

Serve as desired, with reserved chipotle mayo for dressing or dipping. 
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