
 

Here’s the recipe mentioned in our May Road-Tripping issue Taste Food department:  
CRAWFISH CAKES WITH TABASCO BUTTER 
Serves 4 as an appetizer 
For these cakes, chef Jeff Jackson, of The Range (805-438-4500), a retro Western-style restaurant in Santa 
Margarita, insists upon American-raised crawfish, which is more difficult to find than the less desirable 
Chinese crawfish but worth the effort. Rock crab may be substituted in a pinch but won’t have the signature 
freshwater mystique. Serve it with baby greens, tossed with citrus vinaigrette. The Tabasco butter can be 
kept at room temperature, covered, up to 1 hour. 
 
CAKES 
1 pound American crawfish tail meat 
1 garlic clove, minced or put through a press  
1 tablespoon finely chopped flat-leaf parsley 
1 tablespoon Dijon mustard 
1 egg, lightly beaten 
3 tablespoons mayonnaise 
1 tablespoon Old Bay Seasoning 
3 drops Worcestershire Sauce 
3 drops hot sauce, such as Tabasco  
1/8 teaspoon pepper 
¾ cup panko bread crumbs 
2 tablespoons extra-virgin olive oil 
 

TABASCO BUTTER  
2/3 cup dry or medium-dry white wine 
3 tablespoons white wine vinegar 
1 large shallot, minced 
1 tablespoon minced roasted red bell pepper 
½ teaspoons hot sauce, such as Tabasco 
½ teaspoon Old Bay Seasoning 
6 tablespoons (3 ounces) softened unsalted 
butter, cut into 6 equal pieces 
2 tablespoons finely snipped fresh chives 
½ teaspoon fine sea salt  
½ teaspoon black pepper 
 
 

To make the cakes: Gather the crawfish meat with clean hands and squeeze firmly to rid it of as much 
excess moisture as possible. In a medium bowl, combine the crawfish meat with all the remaining 
ingredients for the cakes, except the panko and oil. Blend together with a fork until thoroughly combined. 
Blend in ½ cup of the panko and test to see whether you can form a patty that holds together; add additional 
panko as needed until a patty holds its shape. With clean hands, form 8 patties, each about 2½ inches in 
diameter and 1 inch thick. Place on a plate and chill at least 1 hour and up to 3 hours.  

To start the Tabasco butter: In a small saucepan, combine the wine, vinegar, shallot, roasted bell 
pepper, hot sauce, and Old Bay Seasoning; place over medium-high heat. Bring to a boil, then reduce the 
heat to low and simmer until reduced to about 2 tablespoons, about 12 minutes. Watch carefully to be sure 
the liquid does not completely evaporate. Set aside at the back of the stove, covered, while you cook the 
cakes, up to 1 hour if desired.  

To cook the cakes: In a large nonstick skillet, warm half the oil over medium-low heat. When it is 
hot, gently slide half the cakes into the pan. Cook until golden brown, 5 minutes. Turn them over and 
brown, 4 minutes more. Keep the first batch of cakes warm in a low oven. Repeat to make the second 
batch. 

To finish the Tabasco butter: Reheat the wine mixture over very low heat, just until steaming. 
Remove from the heat and add all the butter at once, whisking constantly until the butter emulsifies and 
makes a creamy sauce. (If the residual heat of the wine mixture is not enough to soften all the butter, return 
the pan very briefly to low heat to encourage complete emulsification—if the sauce gets too hot at this 
point, the butter will melt and separate.) Add the chives, salt, and pepper, and swirl the pan. Cover the pan, 
and serve the sauce and the cakes within 5 minutes. 


