Anna's Salmon Patties 

[image: image1.wmf]1 large can of salmon with the liquid (do not drain)

2 eggs, beaten lightly (can use egg substitute)

1 small to medium onion, chopped finely

½ cup matzo meal or bread crumbs

additional matzo meal/bread crumbs

canola oil

Blend the salmon, eggs, onion and matzo meal. Let sit for 10 minutes.

Shape into patties. Coat with matzo meal or bread crumbs. 

Fry in canola oil until lightly browned on both sides

Pat excess oil with several layers of paper towels.

Can be stored in the refrigerator for 2-3 days. 

1 recipe makes 8 large patties. About 250 calories each.

Calories and fat can be slightly reduced if you don’t coat with the matzo meal/bread crumbs…..but they are not as yummy!

(if you use canned salmon that contain the bones, mash up the bones with the flesh—you won’t taste them at all—and this adds a significant quantity of calcium to your patties)

