Southern Fried Salmon Patties

I always find myself going back to the days when I was a
child, thinking about all of the home-cooked meals my mom
would make. While all of the meals my mother cooked were
amazing, there are a few that were my absolute favorites and I
find myself fixing modified versions of her recipes
frequently. Salmon Patties is one of them!

One of Evan’s favorite foods is fish sticks. Matt and I have
gotten frustrated at the choices in the frozen food aisles at
the grocery stores with all of the processed versions, and we
prefer to make family meals that we can all eat with no
exceptions for the little guy. Knowing how difficult it is to
get young ones to try new foods, I decided to roll some of
the patty mixture up into a stick shape and told Evan I made
him some homemade fish sticks. They were an instant hit, and
now in regular rotation on our dinner menu.

The great thing about these salmon patties is you can add
pretty much any ingredients you want to them. I opt for the
more simple approach to appease the younger taste buds, but
you can go as far as adding hot sauce, peppers, dried herbs,
or any other small diced veggie. Just keep in mind when
adding any ingredient that is liquid, you will need to
increase your dry 1ingredients to maintain the right
consistency.

To Make this Recipe You’'Il Need the following ingredients:

PLEASE, USE THE NEXT PAGE BUTTON OR OPEN BUTTON
BELOW FOR THE RECIPE AND INGREDIENTS.
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To Make this Recipe You’Il Need the
following ingredients

=1 (14 3/4 ounce) canned salmon
= 1/4 cup onion, finely chopped
= 1/4 cup cornmeal

=1/4 cup flour

1 eqgg
= 3 tablespoons mayonnaise

How to make it:

= Open salmon and drain thoroughly. Place drained salmon
in mixing bowl and flake evenly with a fork. Add onion,
corn meal, flour, mayonnaise, and egg. Stir until well
blended.

» Shape the mixture into patties about the size of an
average burger or less. Cook in o0il in skillet over
medium heat until browned on each side. Turn once while
frying.

Note: The mayonnaise helps the patties hold their shape
and keeps them from being too dry.

PLEASE, USE THE NEXT PAGE LINK BUTTON FOR MORE
DELICIOUS RECIPES AND DON’'T FORGET TO SHARE THIS POST
WITH YOUR FRIENDS AND FAMILY ON FACEBOOK.



