
 
 

Heart of Palm “Crab Cakes" with Grilled Pita Bread, Roasted Veggies, and Potato 
Salad with Za'atar Toum 
Savory heart of palm “crab cakes’ served with grilled zucchini, yukon gold potatoes, and roasted 
asparagus. Topped with toum, a traditional mediterranean garlic dip, and served with grilled pita 
bread.   

 

2 Servings |  Hands-on time - 22 minutes  |  Total time - 30 minutes
 

from the Farm  from the Supper Club  

• Asparagus ½ bunch 
• Green Zucchini, 1-½ ea 
• Yukon Gold Potatoes, 1 lb  

• “Crab Cake” Mix  
• Za'atar Spice Mix  
• Lemon, 1ea 
• Pita Bread  

 

from your pantry  Equipment needed 

• Olive Oil 
• Neutral Cooking Oil  
• Garlic, 1.5-2 bulbs 
• Salt & Black Pepper 

Sauce pot, large non-stick skillet, baking sheet 
tray, food processor or blender, paper towels, 
colander, sharp knife, and cutting board.   

 

Directions 

1. First, pre-heat your oven to broil, adjust a rack about 2-3 inches below the heat source, 

and get started on your yukon gold potatoes. Wash the potatoes thoroughly and cut 

them into 1” cubes. Place the potatoes in a sauce pot filled with room temperature 

water. Salt the water generously and bring it to a simmer. Cook the potatoes for 10-12 

minutes. 

2. Next, make your toum. You’ll need ½ or 1 cup of garlic for the toum, so get to peeling! 

Place the peeled garlic in a blender or small food processor. Pulse or blend the garlic on 

low and slowly pour in ⅔-1 cup of olive oil (depending on how much garlic you used). Tip: 

Be patient! Don’t add in all of the oil at once, instead, slowly integrate the oil while the blender is 

running to create a nice smooth puree. Also, make sure to have a tamper or spoon nearby to 



scrape the garlic from the sides as needed. Next, slowly squeeze the juice of  ½ or your 

entire lemon into the mixture while the machine is running. The mixture will begin to 

whiten and get fluffy. Lastly, add in 1-3 tbsp of water to loosen the mixture. Remove the 

toum to a bowl, and top it with the za'atar spice mix. Place the toum in the fridge while 

you prepare the rest of the meal. 

3. Check on your potatoes--if they’re easily pierceable with knife, they’re ready. Drain the 

potatoes in a colander and allow them to cool a bit.  

4. Rinse your asparagus and zucchini. Snap the fibrous ends off the asparagus by holding 

the stem halfway down and snapping. Cut up the asparagus into 1’’ pieces. Trim the 

root end from zucchini, then cut it in half lengthwise. Cut the halves widthwise to create 

½” thick half moons. Place the zucchini and the asparagus on a baking sheet tray and 

drizzle with 1-2 tbsp of olive oil. Season the veggies with ¼-½ tsp salt. Place the tray 

under the broiler. Cook the veggies for 3-4 minutes on each side. Tip: set a timer!  

5. While the veggie cook, grab your crab cake mix and form 2-4 patties. Heat up  large a 

skillet or saute pan over medium heat for 1 minute. Add 2-3 tbsp of neutral cooking oil 

to the pan and allow it to heat for at least 30 seconds before adding in the cakes. 

Carefully place the cakes in the pan and cook each side for 3-4 minutes until they’re 

golden brown. Remove and cakes to a plate lined with paper towels and season with 

salt to taste. 

6. Place the pita bread in the oven on one of the lower racks for 2-3 minutes while the 

cakes are finishing up. 

7. Remove the zucchini and asparagus from the oven to a serving bowl. Add the potatoes 

to the bowl along with 1 tbsp of olive oil and a pinch of salt and mix gently.  

8. Plate the crab cakes alongside a heap of the mixed vegetables and potatoes. Grab your 

pita out of the oven and your toum out of the fridge. Heap a dollop of toum on top of 

your crab cakes and veggies. Instagram and enjoy! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


