
Salmon Patties

1 (14.75-oz.)  can salmon, drained
2 scal l ions,  th in ly s l iced

1 tbsp. Chopped fresh di l l
1/2 c.  panko breadcrumbs

1/4 c.  mayonnaise
1 tbsp. f reshly squeezed lemon ju ice

1 tbsp. Di jon mustard
1 large egg, beaten

Kosher sal t
Freshly ground black pepper

2 tbsp. extra-virgin ol ive oi l ,  p lus more as needed
Baby spinach, for  serving




I N G R E D I E N T S

D I R E C T I O N S

To a large bowl,  add f i rst  8 ingredients.  Season with sal t  and

pepper and mix unt i l  wel l  incorporated. Form into 5,  evenly- 

s ized patt ies.  In a large ski l let  over medium heat,  heat oi l . 


Cook patt ies in batches unt i l  golden and cr ispy,  3-4 minutes

per s ide.  Drain on paper towels.  Serve over spinach with


lemon wedges for squeezing.


