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MENU 
* SALMONBURGERS 

BUTTERED BROCCOLI 
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~ 
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GRAPEFRUIT AND LETTUCE SALAD 
ROLLS 

January,1969 e) 

SMART SHOPPER RECIPE.____~ BUTTER 9R MARGARINE 
RICE PUDDING 
MILK 

2 

SALMONBURGERS 

DRAIN SALMON LIQUID INTO 
MEASURING CUP. PUT IN BIG BOWL. 

6 

1 

ADD TO BOWL. MIX WELL. 

PUT SALMON IN BOWL. ~ 008 Q SHAPE INTO 6 PATTIES 
BREAK SALMON INTO PIECES Q 

3 {(If ~o 1 [ff!USlardD I i;} B i•A 
1 'lg;;/' l/3CUPI ~ 1 ½~ ~v 

2 EGGS, BEATEN I DRY BREAD CRUMBS' 1 TEASPOON : TEASPOON ~ 
½ CUP DRY BREAD CRUMBS 

9 ~ ~~ Q Q Q ROLL PATTIES IN CRUMBS 

PUT All THESE IN THE BIG BOWL. 0
~

0 Q Q i--------------------
4 

10 G ~~ ~ ----~---~--------1 fat ~ ~ 
5 -~ 1~/Jt':])1 t3=xi <uJ V 1 ~ ~ , c FRY IN HOT FAT OVER MEDIUM HEAT FOR 3 

¼ CUP 1 ~aQa ½ CUP ; PUT IN PAN, COOK TO 4 MINUTES, UNTIL BROWN ON BOTTOM. TURN ANO 
MELTED FAT OR Oil: CHOPPED ONION ~ UNTIL ONION IS TENDER BROWN ON THE OTHER SIDE. MAKES 6 SALMONBURGERS 

Archive version -- See 

extension.missouri.edu




	MP0109p001
	MP0109p002



