
zesty
Crocodile

cakes 

Prep: 20 Mins

Total: 45 Mins

Serves: 4 ppl

 

shop@aloesmeats.co.za I 073 616 5315



500g Aloes Meats Crocodile Tail Steaks

2 bay leaves

150ml milk

350g all purpose potatoes

½ tsp finely grated lemon zest

1 tbsp flatleaf parsley, chopped

1 tbsp chives

1 egg

85g fresh white breadcrumbs, preferably a

day or two old

3-4 tbsp  sunflower oil

 

 

 

 
Method

Place tail steaks in a pot with bay leaves, 150ml milk and 150ml water,

bring to the boil and then reduce heat to low and allow to simmer for

5 mins, Once done, remove bone from center and set meat back into

the milk mixture.

Peel potatoes and cut to small cubes, place cubes in a saucepan and

just cover with salted boiling water, allow to simmer until tender but

not falling apart.  Drain once ready.

In a bowl mash the potato with a fork, add 1 tbsp of the milk mix, ½

tsp lemon zest, 1 tbsp chopped flatleaf parsley and 1 tbsp snipped

chives.  Season well with salt and pepper. 

Drain off liquid from the steaks, grind some pepper over the meat,

then flake it into big chunks into the pan of potatoes.  

Beat 1 egg in a bowl and set aside your white breadcrumbs in a

seperate bowl. 

Shape cakes about 2.5cm thick. One by one, sit each cake in the egg,

and then into the crumbs until they are lightly covered. Transfer to a

plate, cover and chill for 30 mins in the fridge.

Heat sunflower oil in a large frying pan to medium heat and shallow

fry cakes until crisp and golden. 

Serve with lemon wedges
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