
	  	   	  
	  

	  

British Tradition with a Canadian Flavour 

Smoked Salmon, Cucumber & Cream Cheese Ribbon Sandwiches 
 
Servings: Makes 4 tea sandwiches. Can be multiplied as needed. 
 
Ingredients: 
2 tbsp spreadable cream cheese 
1 tsp prepared horseradish 
1/2 tsp Dijon mustard 
1 tbsp fresh herbs, such as dill and chives 
freshly ground black pepper 
about one quarter of a 113 g/4 oz package of SeaChange Smoked Sockeye Salmon. drained and 
flaked 
thinly sliced seedless English cucumber 
2 slices of white bread 
1 slice of brown bread 
 
Preparations: 
In a small bowl, mix together, the cream cheese, horseradish, mustard, herbs, and pepper. 
Spread three quarters of the mixture evenly over the two slices of white bread and the one slice 
of brown bread. Top one slice of white bread with the flaked smoked salmon and the other with 
the thinly sliced cucumber. Put the brown bread, cream cheese-side down, on top of the 
cucumber. Then spread the bare side of the brown bread with the remaining cream cheese. Place 
the salmon-topped white bread slice on top of the brown bread, salmon-side down. Wrap the 
sandwich loosely in plastic wrap and chill for about 30 minutes. Unwrap the sandwich, trim off 
the crusts, and gently cut it into 4 triangles with a serrated knife. 
 
Contd. 
 
 



 
 
Pâté Pinwheel Sandwiches 
 
Servings: Makes 4 tea sandwiches. Can be multiplied as needed. 
 
Ingredients: 
1 tbsp butter, soft enough to spread 
1/2 tsp grainy mustard 
1 slice of bread, white or brown, sliced lengthwise 
1 can SeaChange Smoked Salmon, Crab, or Lobster Pâté 
 
Preparations: 
1 spear of asparagus, lightly steamed and chilled (or a spear pickled asparagus, or gherkins) 
In a small bowl, mix together the butter and grainy mustard. Trim the crust off the slice of bread 
and spread it with the butter, then with a thin layer of pâté (about a third to half of the can). 
Place the asparagus spear at one short end and roll the bread up around it. Wrap the roll loosely 
in plastic wrap and chill for about 30 minutes. Unwrap the roll, trim the ends of the asparagus, 
and slice it into 4 pinwheels with a serrated knife. 
 
 


