
Recipe from the Cent$ible Nutrition Program. Learn how to save 
money, cook quick and healthy meals, and stretch your food dol-
lar by contacting your local CNP educator.
1-877-219-4646 | https://uwyocnp.org/ | cnp-info@uwyo.edu

This material was funded by USDA’s Supplemental Nutrition Assistance Program – SNAP. This institution is an equal opportunity 
provider. This material was funded by USDA’s Expanded Food and Nutrition Education Program-EFNEP. USDA is an equal 
opportunity provider and employer.

Salmon Croquettes
Makes 6 servings | Protein •  Grains • Vegetables

Ingredients
	■ 1  15-ounce can or package of water-packed salmon, drained
	■ 11/2 cups mashed potatoes, from fresh/leftover or instant
	■ 1/4 cup chopped green onion
	■ 1/4 cup chopped parsley
	■ 1 egg
	■ Salt and black pepper to taste
	■ 11/2 cups bread crumbs, cracker crumbs, or corn/bran flakes cereal, finely 

crushed
	■ 1 Tablespoon olive or canola oil

Directions
1.	 Wash hands with warm, soapy water for 20 seconds.
2.	 Mix salmon, potatoes, onion, parsley, egg, salt, and pepper with 1 cup of bread, 

cracker, or cereal crumbs.
3.	 Shape into 6 patties. Pat into remaining 1/2 cup of bread, cracker, or cereal crumbs 

until covered. 
4.	 Heat pan or electric skillet on medium-high heat. Add 1 Tablespoon oil and cook 

patties 4-5 minutes per side, until golden brown.


