[image: image1.wmf]
SALMON CROQUETTESS








Medium size fresh Salmon


1-¼ cups bread crumbs


2 large eggs two tbls dried parsley


1/8 tsp salt


1/8 tsp pepper


Two tbls oil (I use extra virgin olive oil, but what ever oil you have will work)











First cook the salmon.  You can cook on the grill or in the oven at 375 for approx. 30 to 45 minutes depending on size of salmon.  Let salmon cool.





In a large enough bowl break up salmon into medium size pieces and combine with ¼ cup breadcrumbs, eggs, parsley, salt and pepper. At this point if the mixture is too thick you can add another egg or if not thick enough add more breadcrumbs.   Mix well and form in to eight patties.  Actually I do not pat them into patties, I just form a ball about the size of large meatball and carefully (they should be rather moist) roll them in the rest of breadcrumbs (if you do not have enough crumbs just add a little more.





Heat oil in large skillet (non-stick is best and yes I still spray them with Pam) over medium heat, add patties and cook three to four minutes per side, or until golden brown and HEATED through.





NOTE:  this recipe is better if you serve it with a good sauce that you like.  A white base sauce works best and I will have several types of sauce recipes for you.











