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Canned Salmon Patties

1 can salmon, debone, drain and reserve liquid
1/2 to 1 cup crushed saltine crackers 
1/4 cup relish (or dried ones rehydrated in reserve liquid)
1/4 cup chopped onion (or dried ones rehydrated in reserve liquid)

2 cups of rice

1 small can of corn
 

Combine salmon, crushed saltine crackers, relish, chopped onion in a medium bowl and shape into 4 salmon patties. Sauté in 1-2 tablespoons of water as desired.

Cook rice till tender in small pot. Heat corn and corn juice from can in a second small pot until light boil. Serve salmon patties with rice and corn.

If you have leftovers you can freeze and re-use at another time (within 2 weeks). Food being kept in the fridge will only stay for 3 days.
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For more recipes and information about the Food Bank visit: 

http://foodbank.umsu.ca/
