
 Featuring Our: 
       Chili Blend 

Chili Blend, Ground Ginger, Garlic Granules, Black Sesame Seeds, Cayenne 

QUINOA & EDAMAME SALAD 

INGREDIENTS: 
1 tsp Ground Ginger 
1/2 tsp Chili Powder 
Blend 
1 tsp Garlic Granules 
1/8 tsp Cayenne 
2 Tblspns tamari or soy 
sauce 

DIRECTIONS:  Make the dressing- mix together the first 10 ingredients.  
Set aside. Place all of the remaining ingredients in a serving bowl and 
toss to combine. Pour the dressing over the mixed salad and stir to 
coat all ingredients.  Add salt/pepper to taste and serve. 

ealthy quinoa is paired with edamame, fresh vegetables, and a uniquely 
spiced dressing for this deliciously different salad.  Black Sesame Seeds 

add a little crunch and lots extra goodness.  It is great served as side or a 
main dish vegetarian meal.  It's good for you and tastes yummy too - perfect!. 

1 Tblspn rice vinegar 
1 1/2 Tblspn honey 
2 tsp sesame oil 
2 Tblsns olive oil 
2 Tblspns lime juice 
1 cup cooked quinoa 
1 Tblspn Black Sesame 
Seeds 

1 cup edamame (shelled & 
cooked) 
2 green onions, chopped 
1/2 cup matchstick carrots 
1/2 cup seedless cucumber 
(peeled & chopped) 
1/2 cup diced red pepper 
2 Tblspns sliced almonds 
Salt/Pepper to taste 

INGREDIENTS: 

1 lb lump backfin crabmeat 

2 green onions, chopped 

1 cup Panko bread crumbs 

1 egg white 

1/4 cup mayonnaise 

DIRECTIONS:  Blend together all ingredients (excluding the oil), and then form them 

into 6 fat patties.  Refrigerate the patties for 2 hours.  Fry them over medium high 

heat in a heavy skillet with the bottom of the pan  

covered in olive oil.  Fry each Pattie until golden brown on both sides.  Serve imme-

diately with lemon wedges. 

his is an updated version of our original Crab Cake recipe. It uses less 

bread crumbs and a few different ingredients.  It also includes the  

perfect spices to complement this superior shellfish.  The lump crabmeat costs 

a bit, but prepared with these ingredients & spices, it is well worth the ex-

pense.  An exceptionally delicious recipe for one of our favorite seafoods. 

1/4 cup lemon juice 

2 tsp Garlic Granules 

1 tsp Seafood Rub 

1/4 tsp Cayenne Powder 

Salt 

olive oil 

 Featuring Our: 
 Seafood Rub Blend 

SEAFOOD RUB, Gar l ic  Granu les ,  Cayenne Powder  

CRAB CAKES 


