
L I T T L E   K I T C H E N   S O C I A L 

 

Simple Salmon & Sprout Potato Cakes 

Makes 6 – 8  

Prep time – 20 minutes 

Cooking time – 15 minutes 

Such a simple little recipe that takes no time at all. It only uses only a few ingredients, and you don’t 

even have to use all of them if you don’t have them all. I’ve written the recipe as if I was using all 

new ingredients, but in fact I made this using leftover salmon, leftover sprouts and a potato, dill and 

lemon slice I found in my mother-in-law’s fridge! 

 

1 fillet of salmon 
6 sprouts 
1 large Maris Piper potato 
1 tbsp unsalted butter 
1 tbsp fresh dill 
A small squeeze of lemon juice 
Freshly ground black pepper (optional) 
 

1. Pre-heat the oven to 180C 

2. Peel and cut the potato into large chunks and place in a saucepan of water and boil gently 

until it’s slightly soft when you put a fork into it 

3. While the potato is cooking, place the salmon fillet into an ovenproof dish with a tiny splash 

of water and put it in the oven for 10-15 minutes until it is cooked through 

4. Cut the bottoms off the sprouts and finely chop so they are shredded 

5. Drain the potato and place into a mixing bowl 

6. Using the same saucepan melt the butter. Once it is bubbling add the sprouts and gently 

sizzle them for five or ten minutes until the are a bit soft and a couple of them are beginning 

to brown slightly 

7. Tip the sprouts into the bowl with the potato and using a fork, mash the potato and mix 

everything together 

8. Add the salmon, dill and lemon juice to the bowl and mix together. If you want, you can also 

a tiny grind of black pepper at this point as well. 

9. Once everything is mixed together, shape the mixture into 6 or 8 patties and place on a lined 

baking sheet 

10. Bake in the oven for 15 minutes 


