SALMON FRITTERS
By Chef Chris Bell
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Ingredients:

2 lbs of Cutler Cove Salmon (Skinned)
3 tbsp dijon mustard

2 tbsp mayo mix (see below for recipe)
1 red bell pepper (diced)

2-3 celery stalks (diced)

1 red onion (diced)

2 eggs (plus 1-2 for egg wash)

2 cups of cooking oil (for frying - can
use vegetable, canola, or olive)

1 sleeve of Ritz crackers (crushed fine)

e Panko breadcrumbs (for breading)

Flour (for breading)

Mayonnaise Mix:

1 cup mayonnaise

% bunch of dill

1-2 tbsp capers

1 tsp chili powder

2-3 tsp granulated garlic or garlic
powder

Y cup lemon juice




SALMON FRITTERS

Instructions for mayonnaise mix:

1.Finely chop capers and dill (you can use a food processor or knife)
2.Fold allingredients together until mixed well. Set aside.

Instructions for salmon fritters:

1.Preheat the oven to 400°F.
2.Place skinned salmon on a parchment-lined baking sheet.
3.While the oven is preheating, dice the red bell pepper, celery and red onion. Set aside.
4.Add the dijon mustard to the mayo mix made earlier, mix until well combined.
5.Season salmon with salt and pepper to taste, don't be afraid to be a little heavy on salt. Lather
salmon with the mayo mix and mustard, should use up all of it. Sprinkle the peppers, celery and
onion on the salmon and bake for 20-25 min (looking for well done salmon).
6.While the salmon is baking, set up the breading station and begin to heat oil in a pan for frying.
7.When the salmon is baked, let cool for 10 min, then place into a bowl and work with your hands until
blended.
8.Add the crushed Ritz crackers and eggs to blended salmon and mix until everything is combined.
The consistency should be like a wet sand texture.
9.Portion out the salmon mix (I usually do a quarter pound) to whatever size works for you! Form
them into patties and bread (in the order of flour, then egg, then Panko).
10.Bread all cakes and set aside.
11.Make sure oil hot enough for frying and fry the cakes until golden brown.
12.Serve with tartar sauce or any sauce of your liking!




