POTATO SALMON CAKES
380 
g canned salmon (14 oz) Check if its salted, you may not need to salt in the recipe. 
Smoked salmon is amazing! If smoked, you probably won't need to use salt

1 
cup mashed potatoes when seasoning with salt, take note of how these are seasoned

2
eggs

1 
tablespoons dried dill

2 
teaspoon garlic powder

2 
tablespoons onion powder

 

Preheat the oven to 400F.

Mash the canned salmon, juices, skin and all together in a bowl.

Mix in the remaining ingredients.

Store in the fridge for up to 4 days or form into patties and put on a prepared baking sheet. (I use a 2 tablespoon ice cream scoop for simplicity.)

Bake for 15-20 minutes or until gently browned.
Potato Salmon Cakes are a hit in our house! The kids gobble them down! Customize the ingredients in this Potato Salmon Cake recipe to make them your own. You can fry them in a skillet to make a golden crust or you can save prep time by mixing them ahead and baking them in the oven. Any way they’re a delicious way to use home canned or store bought salmon. 

Serve: 4

Calories234 kcal

how many salmon cakes will this recipe make?

REPLY

Crystal

November 26, 2019 at 6:55 pm

Made your mashed potatoes yesterday, and used the leftovers for salmon cakes today! So good! Everyone loved them! Thanks so much!

REPLY

o Susan

November 27, 2020 at 1:55 am

Really good recipe and so simple to make. I occasionally add a little bit of bread crumbs or even a tad bit of cheese. Yummy!

REPLY

mogrma

March 05, 2021 at 6:19 pm

Yes I will try! I've never thought about using leftover potatoes!

REPLY

Alana

November 28, 2023 at 10:44 am

Delicious! I made them with my leftover Thanksgiving mashed potatoes.

REPLY

Lynn

February 26, 2024 at 5:55 pm

Great, quick, nutritious main dish!

REPLY

G Dudley

July 18, 2024 at 5:51 pm

This recipe is a keeper! So easy to make, tastes wonderful and even easier to clean up if you use the option to bake them.

REPLY

