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Crab Cakes with Peach Salsa and Tarragon Aioli 

Gluten Free, Dairy Free, Pescatarian. 

Recipe serves 4 or makes 8 crab cakes. 

 

INGREDIENTS  

For the Tarragon Aioli: 

1 egg 

1 clove garlic, finely minced 

2 tsp lemon zest 

2 tsp fresh lemon juice 

½ tsp sea salt, or to taste 

¾ C oil of choice (I use either avocado oil, extra virgin olive oil, or a mix of the two) 

2 tbsp fresh tarragon leaves, finely minced 

For the Crab Cakes (recipe for crab cakes adapted slightly from Sally’s Bake Blog recipe): 

1 lb lump crab meat, picked of any shells 

2/3 C saltine cracker crumbs, gluten free  

3 tbsp tarragon aioli from above, or mayonnaise 

1 egg 

1 tsp Dijon mustard 

1 tsp fresh lemon juice 

1 scallion, thinly sliced 
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2 tbsp fresh parsley leaves, rough chopped 

¼ - ½ tsp kosher salt, or to taste (many lump crab meat contains salt already) 

For the Peach Salsa: 

3 medium sized ripe but still firm peaches, small diced (about 2C) 

1 medium ripe but still firm Roma tomato, small diced (about ½C) 

½ small red onion, fine diced (about 1/3C) 

Zest of one lime 

1 tbsp fresh lime juice  

1 tbsp red wine vinegar 

2 tsp honey or pure maple syrup 

1 tbsp finely minced fresh tarragon leaves 

1 Thai red pepper, finely sliced (scrap out seeds or sub Jalapeno pepper for a less spicy heat) 

Kosher salt and pepper, to taste 

 

METHOD 

Prepare the Tarragon Aioli (can be made ahead and stored in an airtight container for up to 1 week): 

Place all ingredients, except the minced tarragon, in the vessel for your immersion blender. Place the 

head of the immersion blender on the bottom of the container and “trap” the egg inside. Holding the 

container firmly in one hand and the immersion blender firmly down with the other hand, begin 

blending for 10-15 seconds or until the mixture begins to turn creamy. Start moving the immersion 

blender up and down slowly until blended completely. Add minced tarragon.  Taste and season again. 

Stir well.  
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Prepare the Peach Salsa: 

Place all ingredients in a mixing bowl and gently toss to combine. 

 

Make the Crab Cakes: 

Preheat oven to 425f. Line baking sheet with parchment paper. Place all ingredients except crab meat 

into a mixing bowl and mix well. Lastly, add crab meat and gently toss to combine. Refrigerate mixture 

for 30 minutes so it firms up enough to form into patties.  Using a ¼C measuring cup, scoop slightly 

heaped amounts into 8 rounded patties.  Place on lined baking sheet and bake for 12 minutes or so, 

until it achieves a slightly golden-brown colour.  

 

To Serve: 

Serve freshly baked Crab Cakes with Peach Tomato Salsa and a generous dollop of Tarragon Aioli.  Add a 

squeeze of lemon juice and more fresh parsley, if desired. 

 

Finally, and most importantly, enjoy!  x 

 

 

 


