
Foodie Friday: Portia Cobb 

Salmon Croquettes, aka Salmon Fritters or Salmon Burgers 

 

I selected a recipe that I learned from my mother. It is economical for both money and time. 

They are a nice summer meal that can also be prepared on the grill using foil or a pan. Enjoy! 

 

Approximate time: 30 minutes 

 

Ingredients: 

• 1 can of pink salmon (already cooked) 

• 2 eggs 

• Onion, garlic, or fresh ground pepper 

• Old Bay or Creole spice 

• Salt (to taste) 

• ¾ cup crackers, breadcrumbs, or flour 

• Olive, vegetable, or coconut oil 

 

Preparation: 

1. Remove salmon bones from middle of the prepared salmon filet. Add two eggs and 

using a wooden spoon blend with the salmon in a large mixing bowl and season using 

onion, garlic, or fresh ground pepper and Old Bay or Creole spice. You may add 

habaneros to spice it up. 

2. Add the crackers, breadcrumbs, or flour to hold the ingredients together. Use your 

hands to form into round patties and set aside. 

3. Prepare your frying pan, adding enough oil to fry but not saturate.  



a. Alternatively, turn your oven on to 350 if you prefer oven baked. This means you 

will need to monitor and flip them so both sides brown in an oil coated or oil 

sprayed pan. 

4. As your oil gets hot, place them in frying pan. Reduce heat as necessary. I use an iron 

skillet, but do not overcrowd. Turn them as they become crispy and brown. 

5. Place them in a towel before arranging them on a platter, or a plate if you find them to 

be oily. 

6. Can be served with grits, rice, and a vegetable (or as a po-boy on a hoagie with a 

garnish...pickles, jalapeño pepper, tomatoes, mayonnaise, or hot sauce) 


