GREEK SALMON PATTIES
1 
medium shallot, peeled and quartered

1½ 
pounds skinless salmon fillets, cut into 1-inch pieces

1 
ounce baby spinach (about 1 packed cup)

¼ 
cup fresh dill fronds (4 sprigs), plus more for garnish

1 
large egg

2/3 
cup panko breadcrumbs

1/3 
cup crumbled feta cheese

¾ 
teaspoon kosher salt

¼ 
teaspoon freshly ground black pepper

3 
teaspoons olive oil, divided


Lemon wedges, for serving (optional)

Arrange an oven rack to 3 to 4 inches from the broiler element and heat the broiler. Line a rimmed baking sheet with aluminum foil.
Pulse 1 quartered medium shallot in a food processor until broken down into very small pieces, 4 to 6 (1-second) pulses. Add 1½ pounds skinless salmon pieces, 1 ounce baby spinach, and ¼ cup fresh dill fronds and pulse until coarsely ground, 8 to 10 (1-second) pulses.
Whisk 1 large egg in a large bowl. Transfer the salmon mixture into the bowl. Add 2/3 cup panko breadcrumbs, 1/3 cup crumbled feta cheese, ¾ teaspoon kosher salt, and ¼ teaspoon black pepper. Gently fold together with a flexible spatula until combined.
Divide the salmon mixture into 6 portions (¾ cup or 5 ½ ounces each). Form each one into a patty about 1 inch thick and 3 ½ inches wide. Place on the baking sheet. Brush the tops with 1 ½ teaspoons of the olive oil.
Broil until the patties are very lightly browned on top, 3 to 4 minutes. Flip the patties and brush with the remaining 1 ½ teaspoons olive oil. Continue to broil until they are just cooked through and register at least 125°F on an instant-read thermometer, 2 to 4 minutes more. 
Garnish with chopped fresh dill and serve with lemon wedges if desired.
RECIPE NOTES

Make ahead: The salmon patties can be mixed together and shaped up to 1 day before cooking. Refrigerate in an airtight container with parchment paper between each layer.

Storage: Leftovers can be refrigerated in an airtight container for up to 2 days.
These Greek salmon patties have become one of my go-to weeknight dinners because they’re so simple, yet packed with flavor. Fresh salmon, baby spinach, dill, and tangy feta come together with minimal prep — and since the patties cook on a sheet pan, cleanup is just as easy as the recipe itself! 

I love serving the patties with creamy tzatziki sauce and a side of Greek lemon potatoes, but they’re just as great tucked into warm pita bread with a cucumber tomato salad for a quick, satisfying meal. This recipe is easy and flexible enough for busy weeknights or make-ahead lunches.
SERVES: 6 
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