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2 cups flour
2 H:-s_n baking powder
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2 thsp sugar

2 pinches sa.*r
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water

Lerra;'lce £ o 3 Mix with room-temperature water until
a{ils il mixture is dough. Form into hand-size

patties. Fry in oil or bake in the oven.
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Alice said, “If you are a rich Indian, you can also add raisins.”
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SEAFOOD CHEESE BAI L

1 1b. imitation crab 2/8 oz. cream cheese

1 bu. green onions 1/4 ¢. Ranch Dressing.
Form into a ball. Roll over sliced almonds.
Chill several hours before serving with crackers.
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SALMON CASSEROLE {

1 can mushroom soup 1/4 ¢. chopped onion  1/4 tsp. salt 1
1 7 oz. tin canned salmon 1 tsp.lemon juice 10 oz. frozen peas
1/3 c. minute rice 1/2 ¢. grated cheese 1/3 c. water

Combine soup. water, lemon juice and salt and bring 10 a boil. Pour
half into a casservle. Then - in layers- rice (uncooked), peas and salmg
Add remaining soup mix, sprinkle with cheese and paprikea. Cut
through the mix every 10 minutes after puiting in the oven to distribut
the souyp. Bake until the rice is tender.




Mini Salmon Cakes with

Lemon & Dill Mayonnaise

4 M&M Salmon Fillets, thawed

1 €gg

1/4 cup mayonnaise

3 tbsp finely chopped green onion

12 soda crackers, crushed
salt and pepper

210 4 tbsp oil

2/3 cup mayonnaise

1tsp finely grated lemon rind

1 thsp lemon juice

1 thsp finely chopped fresh dill

Place salmon skin side down on foil or parchment paper; enclose. Place on
baking sheet. Bake at 425°F for 12-15 minutes or until salmon flakes in centre.
Let cool slightly; lift salmon with spatula onto plate; remove skin and discard.
Flake completely with fork. In medium bowl, beat egg. Stir in salmon,
mayonnaise, onion and crackers; season with salt and pepper. Stir until well
combined. Form into small patties about 1-3/4 inches diameter and 1/2 inch
thick, Place on waxed paper. Heat 2 tbsp oil in large non-stick skillet over
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brown. Add more oil as needed. Place on paper towel; keep warm, l_vlakes
18-20 mini patties (or 4 large burger patties). Prepare Mayonnaise: In small

bowl, whisk together mayonnaise, lemon rind and juice and dill. Refrigerate
—until raady tn yse,



crap cakes

1
Ve

pound fresh or packaged crabmeat
sweet red pepper, cored, seeded ant
finely diced

scallions, trimmed and chopped
eggs

cup light mayonnaise

teaspoon salt

teaspoon black pepper

teaspoon dried tarragon, crumbled
cup yellow cornmeal

tablespoons vegetable oil
Remoulade, recipe follows
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SMOKED SALMON PATE

1 7 oz. tin salmon 1 125 gram light cream cheese
1/4 ¢. sour cream 2 drops liquid smoke
Whirl in a food processor then turn into a bowl and

stir in 2 chopped green onions.
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Easy Salmon vaxkes

% c. finely chopped red pepper

% c. finely chopped green onion

% c. mayonnaise

1 tbsp. fresh lemon juice
¥ % tsp. seasoned salt

Cayenne (red) pepper to taste

1 beaten egg

2 6-0z. cans pink salmon, drained

1 c. dry bread crumbs

3 tbsps. butter

In small mixing bowl, combine
chopped red pepper, green onion, may-
onnaise, lemon juice, seasoned salt

and cayenne pepper. Adjust seasonings
to personal preference.

Stir in egg, salmon and 4 tablespoons
bread crumbs. Refrigerate for 45 min-
utes to firm the ingredients.

Form mixture into 6 to 8 balls. Roll
salmon balls in remaining bread crumbs;
flatten into cakes about %-inch thick.

Fry salmon cakes in melted butter
over medium heat for 3 to 4 minutes
per side.

Makes 4 servings.

(Recipe from Chicken of the Sea)
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Speedy Salmon Patties

1 can (12 or 14-3/4 ounces) salmon,*
drained
1/3 cup finely chopped onion
1 egg
5 saltines, crushed
1/2 teaspoon Worcestershire sauce
1/4 teaspoon salt
1/8 teaspoon pepper
2 teaspoons butter or margarine
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In a bowl, combine the first seven ingredients; mix
well. Shape into six patties. In a skillet, fry patties
in butter over medium heat for 3-4 minutes on
each side or until heated through. Yield: 3 serv-
ings. *Editor’s Note: Salmon in 12-ounce cans has
already been boned and skinned. If using a 14-
3/4-ounce can, remove the bones and skin af;er

draining. R
(/d»c/ Y 2 WW 5\3







:/afa, e lelhl; il -
M?“f)/aw A/J:;ijg/ o w

bettdd Sovit #m %.,,-MW

MM /






