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Salmon and Dill Fish Cakes 

With Steamed lime scented R ice 

Szechwan Stir Fry Vegetables  

 

INGREDIENTS 

 

Fresh Salmon Fillet – 360g  

Fresh Garlic - 1 clove  

Fresh Ginger – 15g  

Whole Egg – 1 

Spring Onions – 125g  

Fresh White Breadcrumbs – 50g  

Vegetable Oil – 50ml 

Pre Cooked Long Grain Rice – 400g 

Fresh Lime – 1 

Light Soy Sauce – 75 ml 

Red Pepper – 1  

Green Pepper – 1 

Spanish Onions – 1  

I Bunch Fresh Dill 

75 ml Szechwan sauce 

 

Method 

  

1 Squeeze the lime juice over the rice and put it in the steamer.  

2 put the salmon in the steamer 

3 In a bowl put the egg, breadcrumbs, some chopped spring onions and some of the dill.  

4 slice the vegetables and chop the garlic and ginger and stir fry in a wok  adding a splash of 

Szechwan sauce  

5 when the salmon is cooked flake it into the bowl with the other ingredients and mix together 

then form into fishcakes and shallow fry in a pan until golden splash with a little soy sauce to 

season. 

6 serve neatly on plates  


Microsoft_Office_Word_97_-_2003_Document1.doc
Salmon and Dill Fish Cakes


With Steamed lime scented Rice


Szechwan Stir Fry Vegetables

INGREDIENTS


Fresh Salmon Fillet – 360g 

Fresh Garlic - 1 clove 

Fresh Ginger – 15g 

Whole Egg – 1


Spring Onions – 125g 

Fresh White Breadcrumbs – 50g 

Vegetable Oil – 50ml


Pre Cooked Long Grain Rice – 400g


Fresh Lime – 1


Light Soy Sauce – 75 ml


Red Pepper – 1 

Green Pepper – 1

Spanish Onions – 1 

I Bunch Fresh Dill

75 ml Szechwan sauce

Method

1 Squeeze the lime juice over the rice and put it in the steamer.


2 put the salmon in the steamer


3 In a bowl put the egg, breadcrumbs, some chopped spring onions and some of the dill.


4 slice the vegetables and chop the garlic and ginger and stir fry in a wok adding a splash of Szechwan sauce 


5 when the salmon is cooked flake it into the bowl with the other ingredients and mix together then form into fishcakes and shallow fry in a pan until golden splash with a little soy sauce to season.


6 serve neatly on plates 











image2.jpeg
@

Chartwells






