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TASMANIAN ATLANTIC SALMON PATTIES WITH MANGO & LIME
SALSA

serves 4

INGREDIENTS:
400gms Ta

Thsp light so

Mango & Lime Salsa:

1 lime juice
Tsp sweet %uce s
2 spring onions thinly sliced

1 large mango or medium red pa
200gms bean sprouts

INSTRUCTIONS:
Finely minc'é’ Salmon fillet in a food processor.

Whisk egg '*Eite, soy and ginger in a bowl and mix through minced Salm‘on_.

Roughly chop rest of Salmon and fold through mixture with breadcrumbs.«
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Prepare salsa: mix lime and sweet chilli sauce'f:&dqul. (e i o
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mango and bean sprouts. ‘5’ gt

Form 4 patﬁes and chill.
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Stir in spri

Fry patties fo j‘-_;Gfmiq“s.: grag'h sidk
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Serveon b
Top with pr

PREPARATION TIME:
15 minutes

COOKING TIME:
20 minutes
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