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Salmon Recipes

	Salmon Patties

You will need:

· 1 14.75 oz. can of salmon

· 1 egg

· ½ cup minced onion

· ½ cup flour

· 1 ½ teaspoons baking powder

Instructions:

· Set aside 2 tablespoons of juice from canned salmon.

· Drain salmon.

· Mix salmon, egg, onion, and flour.

· Add baking powder to salmon juice.

· Stir into mixture.

· Form patties.

· Fry until golden brown.



	Canned Salmon with Dill Pickles
You will need:

· 1 14.75 oz. can of salmon

· 10 petite dill pickles, finely chopped

· ½ cup mayonnaise (a little more or less, to taste)

· ½ small chopped fresh onion and one lemon
· Crackers or bread

Instructions:

· Drain the canned salmon and place in a medium-sized mixing bowl.

· Add pickles and mayonnaise.

· Squeeze lemon juice over the mixture.

· Mix everything together with a fork, and flake the salmon as you mix.

· Chill before serving.

· Serve with crackers or in sandwiches.



	Salmon Loaf
You will need:

· 1 14.75 oz. can of salmon

· ½ cup crushed saltine crackers

· ½ cup milk

· 1 egg, beaten

· ½ teaspoon salt

· 1 small onion, finely chopped

· ½ teaspoon mustard

· 1 tablespoon ketchup

· 1 tablespoon melted butter

Instructions:

· Mix all ingredients well.

· Place in greased loaf pan.

· Bake at 350 degrees for 1 hour.



	Salmon and Spinach Pasta
You will need:

· 1 14.75  oz. can of salmon, deboned and rinsed

· 1 box pasta

· 1 bag fresh spinach or 1 package frozen spinach

· 1 medium onion chopped

· 2 cloves garlic (optional) chopped

· 1 package button mushrooms (canned or fresh)

· 1 cup Parmesan cheese

· Olive oil or butter

Instructions:

· Sauté salmon, mushrooms, onion, and garlic in olive oil or butter.

· Cook until onions are soft.

· Cook pasta according to instructions on the box.

· Add spinach to salmon mixture and wilt down.

· Drain pasta and toss with salmon mixture.

· Add Parmesan cheese and serve,



	Salmon Tacos
You will need:

· 1 14.75 oz can of salmon, drained

· 1 16 ounce can black beans, rinsed and drained

· 8 taco shells

· Taco toppings (lettuce, tomatoes, sour cream, green onions)

Instructions:

· Combine salmon and black beans in a medium bowl.

· Heat taco shells as directed on package.

· Assemble salmon tacos with heated shells.

· Layer with toppings as desired.



	Salmon Hash
You will need:

· 1 14.75 oz can of salmon, drained and chunked

· 2 medium red potatoes, cut into pieces

· ½ small onion, chopped

· 1 red pepper, sliced

· 2 eggs

Instructions:

· Boil potatoes until tender and drain.

· Sauté red peppers and onions until tender.

· Gently stir in potatoes until tender.

· Set aside and keep warm.

· Poach or fry eggs (over-easy method).

· Divide salmon-pepper-potato mixture into two plates and top each with an egg.

· Salt to taste.




	Straight-Out-of-the-Can Ideas

· Serve on a toasted bagel with cream cheese, a squeeze of lemon, and maybe some sliced red onions or capers.

· Pile salmon on some greens dressed with a little olive oil and lemon juice.

· Mix salmon with Dijon mustard and finely chopped onion.  It is deceptively easy and delicious on a cracker or bagel.

· Mix salmon with just little onion and cider vinegar.




