
Enjoy!

S A L M O N  C A K E S
W I T H  G I N G E R  M AYO N N A I S E 

MATERIALS
Large mixing bowl
Colander
Skil let
Stirr ing spoon

YIELD
Three servings of two 
2-ounce cakes

INGREDIENTS 
Salmon Cakes
3 (6-ounce) cans of wild-caught 

Alaskan salmon 
3 eggs
4 diced green onions
1 tablespoon dried dil l
1 /2 teaspoon ground ginger
A few shakes of red pepper f lakes 
About 1  teaspoon fresh ground pepper
Pinch of sea salt
About 1/4 cup oil
Lemon wedges
Shredded green and purple cabbage

Ginger Mayonnaise
2 eggs (or equivalent pasteurized 

l iquid egg product)
2 tablespoons apple cider vinegar
1 teaspoon yellow mustard
1 teaspoon sea salt
1/4 teaspoon white pepper
1/4 teaspoon cayenne pepper
1 teaspoon ground ginger
2 cups l ight-tasting ol ive oi l

MAIN

PROTEIN



ON THE ROAD TO HEALTHY LIVING MOBILE COOKING SCHOOL

Recipe adapted from 
http://www.everydaypaleo.com.

DIRECTIONS

CHEF'S NOTES
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