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FISH PATTY CAKES FISH PATTY CAKES FISH PATTY CAKES FISH PATTY CAKES     
makes 4 patties 

 

IngredientsIngredientsIngredientsIngredients    

 

� 1 tin of pink salmon 

� 1 tin of red salmon 

 

Mix withMix withMix withMix with    

 

� 1 chopped Spanish onion 

� 1 chopped garlic clove 

� 2 table spoons mustard seeds 

� Zest of a lime 

� Chopped herbs- Tarragon & Parsley 

� Seasoning 

 

� Mix well and roll into patties 

    

    

MethodMethodMethodMethod    

� Then roll in flour, then egg and finish with breadcrumbs. 

� Pan Fry in olive oil for 2 minutes on each side. 

� Finish in 180°C oven for 5 minutes. 

 

 

 

SauceSauceSauceSauce    

� 1 cucumber, Peeled & cut into ribbons 

 

Place in a pot  

 

� 500ml sugar syrup 

� ½ cup of vinegar 

� 1 tablespoon diced red chili (seedless) 

� 1 tablespoon of ginger 

� 1 tablespoon of corriander 

 

 

Bring to a simmer, pull off, add cucumber and serve when cold 
 


