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Sesame Crusted Salmon Burger with Dill Yogurt Sauce
Description
Qty.
Unit of Measure
Notes
Salmon Fillet, skinless
1
LB.


Medium dice
Baby Spinach
2
cups


chopped

Panko Breadcrumbs
¼
cup

Lemon Juice – fresh
2
TB.


Divided
Ginger – fresh
1
TB.


Finely grated

Soy Sauce
1
TB.


Low sodium

Sesame Seeds, toasted
¼
cup


divided

Salt
¼
Tsp.

Black Pepper
¼ 
Tsp.

Fat Free Greek Yogurt
½
cup

Dill, fresh
2
TB.


Chopped fine

Garlic
½
Tsp.


Minced
Cooking Spray

Whole Wheat Buns
4
each

Method:
1. In a bowl, combine the salmon, panko, 1 TB lemon juice, ginger, soy sauce, 1 TB sesame seeds, salt, and pepper - combine well.

2. Form the mixture into 4 burger patties.

3. Coat one side of each burger, evenly with the remaining sesame seeds. Refrigerate until needed.

4. In another bowl, combine the yogurt, dill, garlic and remaining lemon juice – mix well.

5. Preheat a lightly oiled grill pan, over medium heat – add the burgers and cook for about 3-4 minutes or until golden brown. Flip the burgers and continue cooking for about 3 minutes. Toast the buns.

6. Place the burgers on the toasted bun, top with 2 Tb of the yogurt sauce.
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