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Plus 15 Legendary Dishes




Etta's Seafood
Crab Cakes

DUNGEMESS CRAB CAKES, PAN-SAUTEED, SERVED
WITH GREEN COCKTAIL SAUCE, FREMCH FRIES, AND A
SEASONAL VEGETABLE

*1 first learned how to make crab cakes at the Hotel
DuPont in Wilmington, Delaware—but that's certainly
not the first time | ate them—no, no, no,” says Tom
Douglas, the busiest restaurateur in Seatthe and archi-

tect of its finest crab cake. “From the boardwalk to the
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boardroom crab cakes rule the mid-Atlantic menu
Reputations are at stake. Careers can blossom or die
with the simplest critique of a chefs crab cakes. When
| arrived in Seattle during the fall of 77 there wasn't a
crab cake to be had in this town, 8o | selzed 1]1t-u|,\ihr."-
Tunity Of course | transitioned from |1s:..'1 IH'\Jl\.'ﬂLL'
Rlue crabtom caty 11||n5{|.'|'||':\'\._ but | never forgot my
‘theap’ white breadcrumb mots, My cakes have a crispy
butter-crumb surface and creamy, herb-laced centers,
heavy on the crab.” Etta’s Seafood, 2020 Westem Ave, Pike

Mlace Market, 20644 3-bono; uwhiaw :w.‘u!nuqf.:.'\ CorE



