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Ingredients:
· 1 large egg
· 2 tablespoons mayonnaise
· 1 tablespoon thinly chopped scallions
· 1 teaspoon Dijon mustard
· 1 teaspoon Worcestershire sauce
· 1/8 teaspoon salt
· 8 oz fresh lump crab meat
· 1/3 cup panko breadcrumbs
· Optional: 2 tablespoons melted salted or unsalted butter

Instructions:
1. Prepare the Mixture:
· In a large bowl, whisk together the egg, mayonnaise, scallions, Dijon mustard, Worcestershire sauce, and salt until well combined.
2. Add the Crab:
· Gently place the crab meat on top of the mixture, followed by the panko breadcrumbs. Using a spatula, carefully fold the ingredients together, ensuring not to break up the crab meat.
3. Shape the Crabcakes:
· Using a small scooper, portion out the crab mixture and shape it into cakes. If desired, roll each crabcake in additional panko for a crunchier texture.
4. Heat the Skillet:
· In a skillet, add a little oil over medium heat. Once hot, sear the crabcakes on one side until they develop a nice golden-brown crust.
5. Transfer to Baking Sheet:
· Using tongs, carefully transfer the seared crab cakes to a baking sheet.
6. Finish in the Oven:
· Place the baking sheet in a preheated oven at 400°F (200°C) for about 3 minutes to heat through.
7. Serve:
· Once done, remove from the oven and serve immediately. Enjoy your delicious homemade crab cakes!
Feel free to garnish with your favorite sauce or serve with a side salad for a complete meal!
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