Salmon Croquettes

Salmon Croquettes are pan fried and packed with so many great flavors. These make a quick and easy weeknight meal and are delicious with a tartar sauce!

Prep Time 5 minutes

Cook Time 10 minutes

Total Time 15 minutes

Servings: 2
Ingredients

  

· [image: image1.wmf]▢ 1/4 cup Panko

· [image: image2.wmf]▢ 1/8 cup flour

· [image: image3.wmf]▢ 1/4 green bell pepper chopped

· [image: image4.wmf]▢ 1/4 onion diced
· [image: image5.wmf]▢ 4 ounce canned salmon

· [image: image6.wmf]▢ 1/4 teaspoon garlic powder

· [image: image7.wmf]▢ 1/4 teaspoon salt and pepper
· [image: image8.wmf]▢ 1/8 teaspoon onion powder
· [image: image9.wmf]▢ 1/2 large egg lightly beaten
· 1 t Tony’s creole seasoning


Instructions

 

0. Add panko and flour to a bowl and mix. Add bell peppers, onion, canned salmon, garlic and onion powers, salt, pepper & egg.  Mix until incorporated.

1. Shape into 4 patties and heat oil in large skillet over medium high heat.

2. Add patties to the skillet and cook for 2-3 minutes on each side or until golden brown.
Crab Boil (per couple)
1 ear of corn (actually 2 halves)

1 large potato

3 16/20 shrimp

1 snow crab cluster

1 cajun sausage

Lisa’s spices

SWEET POTATO PIE

Ingredients

· Dough for single-crust pie

· 1 medium sweet potatoes (2/3 cup), peeled and cubed

· 2 T butter, softened

· 2T & 2t sugar

· 2 T eggs at room temperature, lightly beaten

· 1/4 cup evaporated milk

· 1/4 teaspoon vanilla extract

· 1/4 teaspoon ground cinnamon

· 1/4 teaspoon ground nutmeg

· 1/8 teaspoon salt

Directions

· Preheat oven to 425°. On a lightly floured surface, roll dough to a 1/8-in.-thick circle; transfer to a 9-in. pie plate. Trim crust to 1/2 in. beyond rim of plate; flute edge. Refrigerate while preparing filling

· Place sweet potatoes in a medium saucepan; add water to cover. Bring to a boil. Reduce heat; cook, uncovered, until tender, 13-15 minutes. Drain potatoes; return to pan. Mash until very smooth; cool to room temperature. 

· In a bowl, cream butter and sugar. Add eggs; mix well. Add milk, two cups mashed sweet potatoes, vanilla, cinnamon, nutmeg and salt; mix well. Pour into crust. Bake for 15 minutes. Reduce heat to 350°; bake until set or a knife inserted in the center comes out clean, 35-40 minutes. Cool on a wire rack. Refrigerate leftover.
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