Crab Cakes with Cajun Lobster Sauce
Lump Crab Cakes:
1 lb lump crab meat

¼ Cup diced celery

¼ Cup diced onion

¼ Cup diced red bell pepper

¼ Cup fresh basil

1 oz. diced Gluten Free bread

½ Cup Mayonnaise
Place crab meat onto sheet pan and spread evenly. Place sheet pan under broiler for approx. 2 minutes. Remove all shells from crab meat. In large saucepan, sauté celery, onions, red pepper for approx. 2 minutes. Place sautéed vegetables on sheet pan and allow to cool in refrigerator for approx. 10 minutes. Dice day old gluten free bread into ¼ inch cubes. Slice basil into julienne strips. In large mixing bowl, place crab meat, gluten free bread, basil and sautéed vegetables and mix gently. Fold in Mayonnaise. Using a 4 oz scoop, portion onto half sheet pan. Place in oven at 350 degrees for 15 minutes and serve with Cajun lobster sauce. 
Cajun Lobster Sauce
1 cup heavy whipping cream

2 Tbls. Cajun seasoning

1 tsp. GF Lobster base

1 tsp. Worcestershire Sauce

1 tsp. Tabasco

½ tsp. paprika

½ Cup chopped green onions

1 oz. butter, unsalted

In a sauce pot, reduce heavy cream by 1/3. In a small pot, melt butter on low heat and reserve for later. Add Cajun seasoning to reduced cream, mix with wire whisk. Add Worcestershire, Tabasco, paprika and mix well with wire whisk. Add melted butter and lobster base and mix with whisk. Add green onions and mix well. Place 1 ½ oz. on serving dish and top with crab cake. 

** If you cannot find GF lobster base I substitute GF Chicken base and it works great!
