
Vegan Crab Cakes
Ingredients
• 24 oz. young jackfruit in water; drain, rinse well, squeeze and pat dry. Chop until it resembles 
lump crab meat
• 2 tbsp. plus 1 tsp. Old Bay spice
• 2 cloves of garlic minced, or ½ tsp of garlic powder
•• 1 cup celery, chopped finely
• 1 tbsp. lemon juice
• 1 tsp. ground sea salt
• ½ tsp. of ground black pepper
• 3 tbsp. green onions – minced
• ¼ cup parsley – minced
• ½ cup Ritz crackers, finely crumbled

Directions:Directions:
1. Put all of the seasonings and lemon juice in a large bowl and whisk together until completely 
combined.
2. Cook the jackfruit, garlic, celery, green onions, and seasoning mixture in a medium sauté pan 
on medium-high for about 10 minutes or until fragrant.
3.3. Add the jackfruit mixture, herbs, and Ritz cracker crumbs to a bowl and combine with your 
hands until the mixture begins to stick together. Form into cakes. The amount that this recipe 
makes depends on how large you make the cakes.
4. Place the cakes on a plate and refrigerate for at least an hour.

To Bake:
Preheat the oven to 375 degrees Fahrenheit and put the cakes on a cookie sheet. Squeeze Preheat the oven to 375 degrees Fahrenheit and put the cakes on a cookie sheet. Squeeze 
lemon juice over the top of the cakes and bake for approximately 10 minutes or until golden 
brown. Flip and squeeze lemon juice on the top of the cakes and bake until golden brown and 
firm to the touch.

To Fry:
Cover the bottom of a large skillet with a thin layer of oil (one to two tablespoons) and heat on Cover the bottom of a large skillet with a thin layer of oil (one to two tablespoons) and heat on 
medium-high heat. When the oil is hot, add the cakes and cook until golden brown 
(approximately five minutes). Flip and cook until golden brown and firm to the touch.
Serve with aioli or sriracha and a lemon wedge.


