Crispy oven-fried crab cakes
1 lb crabmeat

¼ cup mayonnaise

1 large egg, beaten

1 tbsp Dijon mustard

2 small scallions, coarsely chopped

2 tbsp chopped flat-leaf parsley

¼ tsp paprika

Salt and pepper

¼ tsp hot sauce

¼ cup coarsely processed fresh bread crumbs (1 slice of bread, including crust)

3 cups cornflakes

In a large bowl, combine the crabmeat, mayonnaise, egg, mustard, scallions, parsley, paprika, salt, pepper, and hot sauce. Stir gently with a fork to combine. Gently stir in the breadcrumbs. Cover and refrigerate for at least 30 minutes or up to 4 hours; this will stiffen the mixture.

Preheat the oven to 400 F.

Process the cornflakes to coarse crumbs in the food processor and dump them out onto a plate. Form about 1/3 cup of the mixture into a 3-inch cake. Gently dredge the cake in the cornflakes, turning once and patting the cornflakes over the cake to completely cover. Place on an unbuttered baking sheet. Make 7 more cakes in the same way and put them on the baking sheet. You can cover and refrigerate the cakes for up to 4 hours if you like, or put them in the oven and bake until crisp and warmed through, about 15 minutes. 
