Each.3 Oz. cake contains blue claw, jonah, snow and rock crab for a total of 65% crab.

Then paired with a delicate combination of spinach, parmensan cheese, seasoning and panko
breadcrumbs.

On your dinner menu as an appetizer: Dinner of two cakes over pasta or mixed greens or as a
great addition to your seafood special or buffet.

Lunch Menu: Crab cake on a roll with lettuce, tomato and onion, a crab wrap, crab cake with soup
or salad.

Breakfast/Brunch: An awesome benedict with poached eggs and hollandaise sauce or melted
cheese.

* Cooking instructions: May be sauteed, baked, pan fried or flat top grilled using a tablespoon of
oil per cake.

Brown from frozen state approximately 5 minutes on each side. (Use non-stick pan)

Portion Size 30z. Nutrition Facts
Pack 2_32 ct_ Serving Size 1 Cake (B5g) 20z.
Net Weight 121bs.
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Stone Silo Foods, Inc.
1322 Main St.
Gouldsboro, Pa. 18424

Office: (570) 676-0809
Fax: (570) 676-8808
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