SALMON QUINOA CAKES
1 
Can (14.75-ounce)  salmon, such as Alaska Canned Salmon

4  
Cups  quinoa, prepared

8  
Eggs, beaten

1  
Cup  panko bread crumbs

2  
Cups  mixed bell peppers, diced

1  
Cup  red onion, diced

1  
Teaspoon  kosher salt

1  
Teaspoon  fresh ground pepper

2  
Cups  prepared cream sauce

1  
Tablespoon  fresh dill, chopped

2  
Tablespoons  lemon zest

¾
 Cups  canola oil

12  
Dill sprigs
Cream Sauce:

3 
Tbsp lemon juice

¼
cup chicken broth, fish stock, clam juice, white wine, or water

2/3 
cup heavy cream

Combine salmon, quinoa, eggs, panko, bell peppers, onion, salt and pepper. Form into 2-ounce patties.

Hold covered under refrigeration. 

Combine cream sauce, dill, and lemon zest. Hold covered under refrigeration.  For one serving, heat 1 Tbsp. oil in a skillet and cook three quinoa patties until golden brown. 
Place three patties on a plate and drizzle with 2 Tbsp. lemon dill sauce and garnish with dill sprigs. 
Cook the cream sauce: 
Cook the lemon cream sauce: Pour the lemon juice, broth and cream into a small pot and bring to a simmer. Immediately lower the heat to low, cover the pot and simmer gently for 10 minutes. Add salt and pepper to taste. The last minute or two, uncover the pot and increase the heat to high to reduce the sauce a bit.

Take the opportunity to skip burger buns whenever possible; they are just empty calories. Fortunately, these delicate salmon quinoa cakes are flavorful, creamy, and crunchy enough that you won’t miss the bread. The fresh dill and lemon zest are natural accompaniments to salmon.

Serves: 2
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