Salmon Croquettes
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2 6oz. packages salmon, drained and flaked

1 egg

¼ cup finely chopped celery

¼ cup finely chopped onion or sliced green onions

½ tsp. dried dill weed

½ tsp. garlic powder

1 cup bread crumbs, plus ¼ cup for coating

Oil for frying

In a medium bowl, mix together the salmon, egg, celery, onion, dill and garlic powder. Form the mixture into eight patties. 

Heat oil to a depth of approximately ¼-inch in a large skillet over medium heat. Dust patties with additional bread crumbs. Fry for about 8-10 minutes, turning as needed, until golden brown.  Remove to paper towels to drain.

Enjoy!
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