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Salmon Burgers

1 lb
Salmon filet, poached

2 t
Lemon Juice

½ c
Finely chopped onion

2 t
Parsley flakes

½ t 
Garlic powder

2 Eggs, egg beaters ½ cup

¼ c
Nayonaise

½ c
Bread crumbs

1. In a medium bowl breakup poached salmon and sprinkle with lemon juice. Add chopped onion, parsley flakes and garlic powder, mix to combine.

2. Beat eggs and add nayonaise, mix. Combine with salmon mixture.

3. Add bread crumbs a bit at a time until they will hold together to form patties

4. Shape into patties and fry in nonstick pan using cooking spray or small amount of canola oil. Or Bake in oven for 15 minutes at 350 degrees.
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