CANNED SALMON PASTA
4 
tablespoons olive oil

4 
large cloves garlic minced

2 
(5 ounce) can salmon (pink or sockeye, boneless/skinless)

2 
tablespoon lemon juice + zest of ½ lemon

2 
fresh parsley chopped


Salt & pepper to taste

8 
ounces uncooked pasta (I used spaghetti)

 

Boil a salted pot of water for your pasta and cook it al dente according to package directions. 
Prep your other ingredients while it cooks.

When the pasta is close to being ready, add the oil to a small pan over medium heat. Once the oil is hot, add the garlic and cook it for 30 seconds.

Stir in the salmon (break it up with your fork/flake it, and if you wish, add in the juices from the can for more flavor), the lemon juice + zest, and parsley. Let it heat through. 

Once the pasta is done, add some of the pasta water (a couple tablespoons) to the sauce and then drain the pasta and toss with the sauce. Season with salt & pepper as needed. Grate some parmesan on top if you wish.

SERVES:   4

Lorena W

August 10, 2024 at 5:30 PM

This sounds delicious. I just made your sweet chili salmon recipe again today so will have to wait a couple of days to eat salmon again. I’ll make this for lunch on Tuesday. Thanks for all the wonderful recipes!! Your next book should be called “Simply Delicious!”

Reply

Natasha

August 10, 2024 at 8:42 PM

Aww you’re very welcome!! ??

Reply

Kathleen Leggatt

August 1, 2024 at 7:38 PM

I wanted something quick and tasty and this did not disappoint. Delicious, thank you so much. Will definitely make this again. Kathleen

Reply

Natasha

August 1, 2024 at 10:02 PM

You’re very welcome, Kathleen!

It was very simple to make. I had a bad habit of adjusting recepies before trying them out first. This time I decided to do the opposite. I’m glad I did. I could not have imagined that this recepie would be so delicious ??. I made 1x serving for dinner and wished that I had made 2x servings, one to take to work for lunch. Thank you for sharing this recepie.

Reply

Natasha

June 10, 2024 at 9:23 AM

I’m so happy you liked it, April!! ?? Thanks for your review!

Reply

Michele

April 23, 2024 at 6:30 PM

Delicious and super quick and easy!!

Reply

Natasha

April 23, 2024 at 6:45 PM

Thanks, Michele!!

Reply

Taylor

April 17, 2024 at 5:47 PM

Your recipes are great, thank you!! I recently acquired a large amount of canned tuna and have been trying to figure out what to do with them lol, so thank you for the help!

Reply

Natasha

April 17, 2024 at 7:00 PM

You’re very welcome, Taylor!!

Reply
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