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Crab Cake Sliders!
 

Ingredients
· Can of North Coast Seafoods® Claw Crab Meat
· Bag of Dole® Classic Coleslaw

· Marie’s® Coleslaw

· Ritz® Crackers
· 4C® Breadcrumbs

· Martin’s® Potato Rolls

· Hellman’s® Mayonnaise

· Sliced Hot Cherry Peppers

· Goya® Adobo

· Spice Classics® Parsley Flakes

Method
· Empty Dole® Classic Coleslaw into a bowl and North Coast Seafoods® Crab Meat into a separate bowl. Add crumbled Ritz® crackers to the crab meat bowl and mix. Add more crumbled crackers for desired texture.

· Season mixture with Goya® Adobo, Spice Classics® Parsley Flakes an Old Bay®. Pack the mixture into handball size meatballs.

· Flatten balls into cakes (coat in 4C® breadcrumbs if they’re a little too moist to hold themselves together) and grill on the George Forman Grill® until golden.

· Mix Marie’s® Coleslaw in with the Dole® Classic Coleslaw that you already had waiting in a bowl.

· Place Crab Cakes on a Martin’s® Potato Roll with coleslaw on top, then cherry peppers.
· Serve and enjoy!
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