
EST IMATED COST COST PER  SERVING

Recipe for C L A S S I C  S A L M O N
C R O Q U E T T E S

EQUIPMENT  NEEDED

2 ea 15 oz canned Salmon  

2 egg 

3 tbsp bread crumbs

2 tsp old bay OR Cajun

seasoning 

1 tsp fresh lemon juice

½ tsp black pepper 

½ tsp corn starch

1 cup frozen celery, onion and

pepper blend OR celery, onion

and carrot

1 cup potato, diced  

Pinch of salt

2 tbsp Cooking oil (e.g., olive,

grapeseed, oat bran)

I N G R E D I E N T S M E T H O D  O F  P R E P A R A T I O N

SERVES

knife, medium mixing bowl, skillet, spatula

4-5 $10.55 $2.60
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 In a medium mixing bowl add

salmon, egg, bread crumbs, old bay,

lemon juice, black pepper, salt, corn

starch, potato and celery. Mix

thoroughly. 

 Form into patties. 

 In a skillet, warm oil over medium-

high heat. 

 Add patties, cooking evenly on each

side for 6-7 minutes, or until golden

brown on each side. 

 Add pinch of salt and pepper to

patties right before removing from

heat.

 Place on top of rice and peas side

dish on a plate, or next to your

favorite side dish. Enjoy! 
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T H E  S O U R C E  O N  S A L M O N

Salmon contains health benefitting Omega-3 fatty

acids, that are not only a natural blood viscosity

(thickness/thinness) regulator, but also protects

against irregular heartbeats (murmurs), helps keep

the arteries clean, and a great source of protein.  
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Dill is an active ingredients used in gripe water to relieve colic pain
(trapped gas) and flatulence in infants and geriatric (older adult)

ages, and the essential oil of the herb helps to settle intestinal
spasms, improves appetite, and aids in digestion. 

D E A L  I N  T H E  D I L L

C L A S S I C  S A L M O N
C R O Q U E T T E S

Recipe for

Recipe provided by LA Dixon


