
SMOKED SALMON

FEATURED RECIPE

Smoked Salmon Cakes
Ingredients
1 lb Korey's Signature Smoked Salmon, cooked and flaked
1/2 cup breadcrumbs (panko recommended)
1 large egg
1/4 cup mayonnaise (or Greek yogurt)
1/4 cup red bell pepper, finely chopped
2 tbsp each fresh dill and cilantro, chopped
1 tsp Dijon mustard; 1 tbsp lemon juice
Salt and black pepper to taste
1-2 tbsp olive oil, for cooking

Instructions
1. Prep: Flake salmon into a large bowl, keeping some of its flaky texture.
2. Mix: Add breadcrumbs, egg, mayonnaise, bell pepper, herbs, Dijon
mustard, and lemon juice. Mix until just combined.
3. Form: Shape into 6-8 even patties. Optional: Chill for 20 minutes to firm
up.
4. Sear: Heat olive oil in a skillet over medium heat. Cook patties 3-4
minutes per side until golden brown.

Optional Lemon Herb Sauce
Whisk together 1/2 cup mayonnaise, 1 tbsp lemon juice, 1 tsp Dijon
mustard, and 1 tbsp each fresh dill and cilantro.

Recipe Notes
If the mixture feels too wet, add an extra tablespoon of breadcrumbs. Do not
overcrowd the pan; cook in batches for a crispy exterior.
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