Salmon Cakes
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Recipe by: Laura Vitale
Serves 3t0 4

Prep Time: 10 minutes
Cook Time: 10 minutes

Ingredients

__ 120z of Cooked Salmon

_legg

__1/2 cup of Panko Bread Crumbs
___2 Thsp of Freshly Chopped Chives
__ 2 Thsp of Mayo

2 tsp of Lemon Zest

__Dash of Worcesteshire sauce
__Salt and Pepper, to taste

For the sauce:

__Yacup of Mayo

A few Consichons (up to you how many you
want to use)

__1 Thsp of lemon juice

__1 Thsp of Fresh Chopped Dill

__Salt and Pepper, to taste

__Dash of Hot Sauce

1) In a large bowl, mix all the ingredients I ‘ ‘
for the salmon cakes together making sure M '
not to over mash the salmon. i

2) Cover with some plastic wrap and place | ; ;
it in the fridge.

3) Heat a couple tablespoons of olive oil in
a skillet, spoon large spoonfuls of the
salmon mixture into the hot pan making
sure to flatten them a bit.

4) Allow them to cook for about 3 to 4 minutes on each side or until
golden brow on each side.

5) Before serving, mix together the mayo, chopped cornishons, lemon
juice, dill and salt and pepper.

6) Serve the sauce along side the crab cakes and enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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