
Lion's Mane Mushroom "Crab" Cakes

Serving:
20 mushroom "crab” cakes (2 “ rounds for appetizers) or 6-8 larger cakes
for a meatless meal

Type:
vegetarian and dairy free (pareve)

Author:
Liz Rueven

Notes:

I learned about Lion's Mane shrooms at my farmers' market in CT
recently. The mushroom vendor has helpful signage by each carton of
uniquely fascinating clusters of shapes, sizes and fragrances. The Lion's
Mane mushrooms are soft and almost furry looking (like little white
puppies). The signage suggests that once they are cooked, the texture and
taste resembles lobster. It's not a big leap from there to crab and crab
cakes, as far as I can remember!



Ingredients:

1 lb. Lion’s Mane mushrooms

3 Tb. coconut oil (or any high heat point oil), divided.

3 eggs, beaten

1 tsp. mustard powder

2 tsp. soy sauce

¼ cup minced onion

4 Tb. minced fresh parsley

1 tsp. smoky paprika

¼ cup minced red bell pepper

2 Tb. freshly squeezed lemon juice

½- ¾ cup panko bread crumbs

Salt and pepper

Directions:

1. Trim knobby end of mushrooms. Break each mushroom into pieces and
rinse briefly in a bowl of cold water. Remove from bowl, squeeze liquid out
and place on tea towel to drain. Allow mushrooms to drain on towel,
squeeze liquid out again and break into even size chunks (approximately).

2. Heat half the oil in a cast iron pan until shimmering. Saute mushrooms
on low heat, seasoning with salt and pepper and tossing so all sides cook
evenly, 8-10 minutes. Remove from pan and place on paper towel lined
plate to cool and drain.

3. Squeeze liquid out again, tear mushrooms into smaller pieces and place
chunks in medium mixing bowl.



4. Add rest of ingredients and mix with fork until combined.

5. Heat pan again with remaining oil. Using an ice cream scooper (for
appetizer size), measure mushroom mixture and drop into pan. Flatten
lightly with a fork, fry until golden and flip to brown the second side.
Remove from pan and taste for salt and pepper and lemony tang. Adjust
seasoning if necessary.

6. Continue to measure out “crab” cakes with ice cream scooper, flatten
lightly and fry on both sides.

7. Remove from pan and serve with spicy mayonnaise, Sriracha remoulade
or a lemon wedges.

Tips:

Mushrooms release a lot of liquid, which is why you'll often see the
suggestion to brush mushrooms clean, rather than rinse. With this variety,
you DO have to rinse them and examine carefully. You'll notice that I've
suggested using your hands to squeeze out extra moisture a few times.
These are important steps so that the mixture is dry enough to hold
together when you fry them into delectable "crab" cakes.


