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Boston Medical Center

Nutrition Resource Center

Preventative Food Pantry:  (617) 414-3834 or (617) 414-5263

Food Demonstration Kitchen:  (617) 414-3840 or www.bmc.org 
SALMON CAKES 
Serves 4
INGREDIENTS

1 (15-ounce) canned salmon
½ cup breadcrumbs, divided

¼ cup low-fat mayonnaise, divided

¼ cup minced onion

1 tablespoon minced fresh parsley or dill (or 1 teaspoon dried)

½ teaspoon Old Bay seasoning

1 tablespoon canola oil

DIRECTIONS

1.  Drain salmon and remove all bones.  Place in a mixing bowl and flake with a fork.
2. Add ½ of the bread crumbs, mayonnaise, onion, parsley, and Old Bay seasoning.  Mix until well combined.  Shape into 4 patties.  
3. Place remaining ¼ cup bread crumbs on a plate and coat the patties with crumbs.
4. Heat oil in frying pan.  Fry patties 3 minutes per side until golden brown.
Recipe Note:  Try serving patties with a slice of lemon, low-fat ranch dressing or tartar sauce.
Nutritional Information per Serving:

Calories: 191


Carbohydrates: 6g

Total Fat: 9g


Cholesterol:  71mg

Saturated Fat: 2g 

Dietary Fiber: 0g

Protein:  21g


Sodium:  471mg




