Uploaded to VFC Website
»» January 2013 ¢« <4

This Document has been provided to you courtesy of Veterans-For-Change!
Feel free to pass to any veteran who might be able to use this information!

For thousands more files like this and hundreds of links to useful information, and hundreds of
“Frequently Asked Questions, please go to:

Veterans-For-Change

Veterans-For-Change is a 501(c)(3) Non-Profit Corporation
Tax ID #27-3820181

If Veteran’s don’t help Veteran’s, who will?

We appreciate all donations to continue to provide information and services to Veterans and their families.

https://lwww.paypal.com/cqgi-bin/webscr?cmd=_s-xclick&hosted button id=WGT2M5UTB9A78

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members.

11901 Samuel, Garden Grove, CA 92840-2546


http://www.veterans-for-change.org/
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=WGT2M5UTB9A78

] Salmon Burgers With Green Goddess Sauce i

U Prep Time: 20 mins H
| Cook Time: 6 mins H
., Rest Time: 20 mins ]
| Total Time: 46 mins ]

. Ingredients ]
H" » 1 pounds fish, salmon, wild, skinned ]
2 tablespoon onion(s), red, or scallion, finely chopped H
2 tablespoon cilantro, fresh, chopped H
1/2 teaspoon ginger, fresh, peeled, finely chopped H
1/4 teaspoon salt, Kosher H
1/8 teaspoon pepper, black ground H
1 tablespoon oil, olive, extra virgin H
3/4 cup(s) mayonnaise, reduced-fat H
1/4 cup(s) sour cream, reduced-fat H
4 whole anchovies, fillets, rinsed and chopped gH
3 tablespoon chives, fresh, chopped
2 tablespoon parsley, fresh, chopped H
1 tablespoon capers, rinsed H
2 teaspoon lemon zest, freshly grated |
1 teaspoon lemon, juice, fresh H
1/8 teaspoon salt H
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pepper, black ground, to taste

1. With a large chef’s knife, chop salmon using quick, even, straight-up-and-down motions (do not rock the
\T knife through the fish or it will turn mushy) until you have a mass of roughly 1/4-inch pieces. H

H 2. Transfer to large bowl and gently stir in onion (or scallion), cilantro, ginger, salt and pepper, being H
H% careful not to overmix. Divide the mixture into 4 patties, about 1 inch thick. Chill in the refrigerator for at gH
least 20 minutes (or up to 2 hours) before cooking.

ﬂ% 3. Heat oil in a large nonstick skillet over medium heat. Add the burgers and cook until browned on both H
H sides and just cooked through, 4 to 6 minutes total. Serve with 1 tablespoon Green Goddess Sauce each. H

H To Make Green Goddess Sauce: (Makes 24 servings) H

U% Combine mayonnaise, sour cream, anchovies, chives, parsley, capers, lemon zest, lemon juice, salt and H
pepper in a food processor and pulse to combine. There will be left over dressing.
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