Crab Patties


8 large potatoes
1 onion chopped
1 bell pepper chopped
2 stalks celery chopped
Jalapeno peppers chopped 
Parsley and onion tops
Creole seasoning
1 pound crab or shrimp meat
2 eggs
1 cup cornmeal
1 cup flour
1 cup seasoned fish fry
Boil potatoes let cool and mash. To potatoes add onions, bell peppers, celery, parsley and onion tops. Add seasoning add crab meat and mix well.
In a separate bowl mix cornmeal, flour and seasoned fish fry. Make balls roll in mixture and flatten into patties. Then fry.
