Salmon Paities

Ingredients:

14.75 oz. can Alaskan pink salmon
2 green onions, minced

1large egg

1/2 tsp salt

1/4 tsp pepper

1/2 cup self-rising flour

1/8 cup self-rising cornmeal mix

Instructions:

Open a can of salmon and drain the juice. Put the salmon in a large bowl. Remove the bones and skin, discarding
them. Now add the remaining ingredients and mix well.

skillet
cooking oil (canola or vegetable)

Heatthe skillet to a medium-high and add 1/2 inch of oil. When the oil is hot (a test piece floats and
sizzles), lower the heat to medium. Drop 1/8 cup batter per patty into the skillet, fry for 3 minutes, then
flip and flatten; cook two more minutes until browned. Remove with tongs and drain on paper towels.
Makes 6-8 servings.

“Mama made these all the time, and they are great. It is great to have a can in the pantry for a
quick meal.” -Tammy




