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Smoked Salmon Recipes 

 
The Costanti family has a fishing history rich in tradition that 
goes back to the island of Hvar off the coast of Croatia. The 
Costanti grandparents came to the West Coast of the United 
States in the early 1900’s. Like many other families from 
Croatia, they first fished the blue waters of the Pacific Ocean 
around San Pedro, California, and then over the years worked 
their way North up the coastline, fishing for Pacific Northwest 
salmon in the brisk Puget Sound waters.  
 
So the story that began on the coastline of Croatia over 100 
years ago continues to the bustling village of Fairhaven in 
Bellingham, Washington today. 
 
Although many of the recipes in this book have been adapted 
from other sources, we proudly carry the nostalgic memories 
and recipe ideas created by my grandparents, aunts, uncles, 
cousins and godparents. It’s from them we draw our inspiration.  
 
This history is the very reason that Fairhaven Bay Seafoods is so 
successful today. They would be proud to know that the Costanti 
family preserves its rich tradition by offering the highest quality 
smoked salmon available anywhere. 
 
We share this collection of recipes with you to inspire you to 
make wild-caught, Alaskan smoked salmon part of your healthy, 
epicurean enjoyment.  

A  Letter  From  The  Owner 



Smoked Salmon Recipes  

The High Value of Salmon 

We do all we can to assure that the salmon offered by Fairhaven Bay Seafoods 

comes from sustainably managed rivers using sustainable practices. Salmon are 

important not only as a resource to be harvested for human consumption, but also 

for their crucial role in supporting overall ecosystem health. They transport  

energy and nutrients between the ocean, estuaries, and freshwater environments 

back upstream where the flow of nutrients from spawning salmon plays a vital role 

in determining the overall productivity of future salmon runs.  

SOME FACTS ABOUT SALMON: 

• Pacific salmon die after their first spawning. Atlantic salmon do not. 

• Salmon are anadromous, meaning they're born in fresh water, journey  to the sea where 

they spend most of their life, then return to the river they were born in. They navigate 

their return journey by relying on their keen sense of smell, the tides and ocean currents 

and gravitational pull of the moon. 

• Salmon weigh between 4 and 110 pounds and live 2 - 8 years, depending on the species. 

• Chinook salmon can reach almost 5 feet in length. 

• In terms of sustainability, studies show Alaskan salmon to be the only salmon in the low-

risk category. 

http://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes 

HEALTHY SALMON, HEALTHY  YOU 



Smoked Salmon Recipes 
 

Wild salmon are anadromous, which means they start their 

lives in freshwater, then migrate to the ocean. Different 

types of salmon spend different lengths of time in the 

ocean, with King salmon spending the longest period there. 

At the end of their lives, wild salmon migrate back into 

freshwater to spawn. The female lays eggs and gently 

covers them with gravel. The male swims over them and 

fertilizes the eggs. Salmon die after laying and fertilizing 

eggs, which puts valuable nutrients back into the system 

and feeds many other species. Salmon need a clean, healthy 

marine and freshwater habitat in order to survive and 

thrive. 



Smoked Salmon 
Recipes 

Only the Best Will Do 

Our wild-caught Alaskan salmon is alder smoked and sealed in its natural 

juices, which can be added to chowders, dips, pasta dishes or anywhere 

seasoning and flavor is desired. We offer sockeye, pink and kings (when 

available). Unlike traditional lox or Scandinavian gravlax, which are cured 

in salt, our process involves brining in a salt-sugar-seasoning brine, slowly 

smoke-cooking the fish, which is then sealed into shelf-stable pouches 

good for several years.   

“People who love to eat are always the best people.”  ~ Julia Child 



Smoked Salmon Recipes - Appetizers 

Snacks, Appetizers, Whatever You Want to Call Them… 

INGREDIENTS 

8 smoked salmon (natural or 

 peppered) 

8 oz. Cream cheese or mascarpone cheese 

Assorted bagels 

 

Slice bagels and toast them if desired.  Drain 

natural juices from smoked salmon and set aside for 

later use (can be frozen if necessary).  Arrange salmon 

and cream cheese on plate and serve. 

The picture you see is meant to be suggestive only.  

Use your imagination….garnish with capers, lemon 

slices, pickled lemon pieces or pickled cucumbers, finely 

chopped onion, parsley or dill.  Delicious!. 

A quick and easy appetizer, snack or light meal.  

Enjoy with cold beer, wine or iced tea.  Superb! 

 

Smoked Salmon is always 

the start of something 

good. It’s one of the 

handiest appetizer 

ingredients you can keep 

in your pantry.  And so 

classy! 

 

Whatever you pair it with, 

once you pile it on crusty 

bread, mix it into 

something creamy just 

put it on a plate with 

capers, crackers and a 

knife, your guests are in 

for a real taste treat. 

Appetizers 

“Simplicity is the ultimate sophistication.” 
~ Leonardo DaVinci 
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This recipe was adapted from a recipe 
from Culinary Thymes. You will need a 6 
inch cake or spring form pan for this 
exotic party appetizer: 

 

INGREDIENTS 

 

1 lb. cream cheese, room temperature 

 

1 tablespoon. fresh lemon juice 

 

3 tablespoon chopped fresh dill 

 

1/2 teaspoon salt 

 

freshly ground black pepper to taste 

 

8 oz. Fairhaven Bay Seafoods  

smoked salmon, chopped 

 

1/2 cup sour cream 

 

1 (2 oz.) jar black lumpfish caviar, 
drained 

1 bunch chives, chopped 

1. Line a 6 inch cake or spring form pan with plastic wrap, letting some hang over the 
sides. 

 

2. In a standing mixer, beat the cream cheese until smooth. Add the lemon juice, dill, 
salt and pepper and beat until combined. 

 

3. Layer cheese mixture and drained smoked salmon in the cake pan, ending with a 
layer of cheese mixture.  Cover with plastic wrap and refrigerate overnight. 

 

4. Remove the plastic wrap from the top of the pan.  If using a cake pan, invert the 
cheese/salmon layers onto a serving platter. If using a spring form pan, release the 
side panels of the pan to release. 

 

5. Remove the plastic and spread the sour cream over the top with a spatula. Spoon 
the caviar onto the top, carefully spreading it all over. Top with the chopped 
chives.  Serve with toast points. Prep Time: 30 min.  

 

Serves: 6-8  
Smoked Salmon Recipes - Appetizers 
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INGREDIENTS 

4 ounces low fat softened cream 

cheese (or cottage cheese 

blended well in blender) 

1/4 cup plain non fat Greek 

yogurt 

1 tablespoon fresh lemon juice 

1 tablespoon fresh dill 

1 teaspoon Worcestershire 

sauce 

1 teaspoon whole grain or Dijon 

 mustard 

1/4 teaspoon salt 

1/8 teaspoon black pepper 

2 ounces smoked salmon, diced 

¼ cup finely diced cucumber 

2 tablespoons chopped chives 

1. In the bowl of a stand mixer or with a handheld mixer, beat together the softened 
cream cheese and Greek yogurt. 

 

2. When it is thoroughly combined add in the lemon juice, dill, Worcestershire, 
mustard, salt, and pepper. 

 

3. Beat again until everything is combined. 

 

4. Add in the diced smoked salmon and fold it into the mixture with a rubber spatula 
until it is evenly distributed. 

 

5. Place the spread in a serving dish, cover it with plastic wrap, and refrigerate it until 
you are ready to serve. 

 

6. Serve the spread with slices of English cucumber or toasted baguette. 

Smoked Salmon Recipes -  Appetizers 

This image courtesy of reciperunner.com 
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INGREDIENTS 

6  Spring Roll rice wrappers 

1  cup Smoked Salmon 

6  Lettuce leaves or other salad 
greens 

1 c up Clover or Onion sprouts 

1/2  small package Enoki 
mushrooms 

1  cup finely diced cucumber 

1  cup shredded carrot 

½  cup finely diced red onion 

½  cup Thai basil, coarsely 
chopped 

½  cup Cilantro, finely chopped 

 

Dipping Sauce 

1/4 cup seasoned rice wine 
vinegar 

½ cup mayonnaise 

1 – 2  tablespoons soy sauce 

1 diced scallion 

Garlic powder to taste 

 

 

1. Immerse 1 spring roll rice wrapper in a shallow pan of warm water until softened 
(about 30 seconds), one at a time.  

 

2. Remove carefully, drain. Place on a work surface.  

 

3. Arrange greens, smoked salmon, Enoki mushrooms, clover or onion sprouts, diced 
cucumber, shredded carrot, basil, cilantro, and red onion in a log shape in the 
center of the wrapper. 

 

4. Roll by lifting the wrapper edge closest to you, rolling away from you, up and over 
the fillings.  As you to, tuck the wrapper in under them compressing everything 
gently into a cylinder shape and fold the ends to seal.  

 

5. Set the roll on a platter, seam-side down to dry. Repeat to make the remaining 
rolls. 

 

6. Serve whole or halved (crosswise) with dipping sauce. 

Smoked Salmon Recipes - Appetizers 

Photo courtesy of Alaska Seafood Institute 
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Smoked Salmon Recipes - Appetizers 

INGREDIENTS 

12 slices smoked salmon 

4 tablespoons olive oil 

1 garlic clove, crushed 

12 slices rustic-style bread 

Salad leaves or micro greens 

2 tomatoes, deseeded and chopped 

½ red onion, very finely sliced 

1 tablespoons balsamic vinegar 

Pinch of sugar 
 

 

1. Preheat a char-grill pan or the grill.  

 

2. Sprinkle 3 tablespoons of the olive oil over the bread and spread each piece 
with a little crushed garlic. Char-grill or grill the slices of bread until lightly 
browned on one side only.  

 

3. Arrange a few rocket or salad leaves and the slices of smoked salmon onto 
the toasted side of each piece of bread.  

 

4. Mix together the tomatoes and red onion with the remaining olive oil. Add 
the balsamic vinegar and sugar. Stir well; then spoon some onto each 
bruschetta.  

 

Cook’s Tip: Balsamic vinegar gives the best flavor, though you could use red or 
white wine vinegar as an alternative. 

Bruschetta presents a variety of 
delicious prospects. You can put so 
many good things on rustic, crusty 
bread slices and turn them into 
instant, elegant appetizers. 
 
Smoked salmon can be paired with 
any or all of the following: 
 
Cream cheese 
Marscapone cheese or crème’ 
fraiche 
Tomato, asparagus, avacado 
Cucumber or onion slices 
Roasted garlic 
Greens   
Hard boiled egg slices 
Thinly slices lemons 
Capers and/or olives  
Dill, savory, thyme, parsley 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes - Appetizers 

INGREDIENTS 

 

12 eggs 

3 tablespoons mayonnaise or salad 

dressing 

2 tablespoons Dijon mustard 

2 tablespoons sour cream 

1 teaspoon finely chopped fresh dill 

weed 

1/8 teaspoon white pepper 

1/4 cup smoked salmon, chopped  

1 teaspoon capers 

Fresh dill weed DID YOU KNOW? 
 

• Salmon travel up to 3500 

miles to spawn. 

 

• Salmon do not eat while 

they are migrating. 

 

• Female salmon lay from 

2500 – 7000 eggs. 

 

• As they migrate, male 

salmon develop a 

hooked snout and a 

hump on their back. 

 

• Salmon are born in fresh 

water, spend their lives 

in salt water and return 

to fresh water to spawn.  

It is there that they 

complete their life cycle. 

Image from: feedyoursoul2.com 

Place eggs in a single layer in a 3-quart saucepan, 
and add enough cold water to cover eggs at least 
1 inch. 
 
Cover; heat to boiling. Remove from heat; let 
stand covered 15 minutes. Immediately cool eggs 
about 10 minutes in cold water to prevent further 
cooking. 
 
Tap egg to crack shell; roll egg between hands to 
loosen shell, then peel.  
 
Cut eggs lengthwise in half. Slip out yolk into 
medium bowl; reserve egg white halves.  
 
Mash yolks with fork. Stir in mayonnaise, mustard, 
sour cream, dill weed and pepper until well 
blended. Stir in salmon. 
 
With small spoon, fill egg white halves with 
yolk mixtures. 
 
Cover and refrigerate at least 30 minutes or 
up to 24 hours before serving. 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes - Appetizers 

Smoked Salmon Quesadillas 

Serve with your favorite salsa, a sprinkle of 

cilantro and a dollop of sour cream or yogurt!  A 

quick and easy that’s ready in minutes. Smoked 

salmon and goat cheese pair beautiful 

 

Eight 6-inch flour tortillas 

4 ounces smoked salmon 

4 ounces goat cheese, room temperature 

2 tablespoons olive oil 

 

Spread ¼ of the goat cheese over a tortilla; 

layer the smoked salmon on top. Place another 

tortilla on top. Brush with a little olive oil. Heat a 

skillet to medium high. Cook the quesadilla for 1 

minute on each side until golden. Slice into 

wedges. Repeat with remaining tortillas. © Mary 

Ellen Carter 

 

Serves 4 

 

 

When people hear the term ‘smoked 

salmon’ their thoughts frequently go to 

Lox or Gravlox. Seldom do they think 

about hot-smoked salmon, or what call 

“Northwest-style.” 

 

Lox originally was the belly portion of the 

salmon, cured in salt. It is essentially 

‘cooked by the salt and is very strong and 

salty in flavor. To cut the salt,  it came to 

traditionally be paired with cream cheese. 

 

Gravlox is Scandanavian in origin and is 

made by packing the salmon in salt, 

sugar, spices and dill, weighing it down 

with weights while refrigerating it for 

several days. 

 

Northwest-style salmon is wet-brined 

using various recipes, all containing salt, 

sugar and various spices. It is a process 

that lasts usually overnight. The fish is 

then transferred to a smoker with a 

smoldering fire of special wood that helps 

flavor it. The smoking slowly cooks the 

fish. 

 

https://www.fairhavenbayseafoods.com/


INGREDIENTS 

 

4 ounces smoked salmon 

1 pint light sour cream 

1 teaspoon chopped dried tarragon 

1 teaspoon lemon zest 

 

Dips & Spreads 

Crumble smoked salmon into sour cream. 

Add tarragon and lemon zest; mix well. 

Refrigerate 2 hours before eating. Enjoy with 

your favorite chips, toast rounds or raw 

vegetables. 

 

Note:  You can easily turn this dip recipe 

into a spread by using cream cheese in place 

of sour cream.  You can also vary the recipe 

by adding chopped scallions, or chopped 

artichoke hearts, leeks or celery.  Smoked 

salmon pairs well with all these vegetables in 

dips and spreads. 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes – Dips & Spreads 

Cheesy Smoked Salmon & Dill Spread 

1
6 

INGREDIENTS 
 
8 ounces smoked salmon with its own natural juices 
8 ounces of cream cheese, softened 
2 – 4 tablespoons chopped fresh dill 
Crushed red pepper flakes to taste 
 Juice of fresh lemon (about 1/4 cup) 
 
Blend ingredients until well blended and fluffy. Add lemon juice and dill last. Transfer to a small 
bowl, cover and refrigerate for up to 3 days. 
 
© Mary Ellen Carter 
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Smoked Salmon Recipes – Soups & Salads 

Smoked Salmon and 
Corn Chowder 

“Food is everything we are. It's 

an extension of nationalist 

feeling, ethnic feeling, your 

personal history, your province, 

your region, your tribe, your 

grandma. It's inseparable from 

those from the get-go.” 

~Anthony Bourdain 

 

 

 

"Eating is not merely a material 

pleasure. Eating well gives a 

spectacular joy to life and 

contributes immensely to 

goodwill and happy 

companionship. It is of great 

importance to the morale." 

~ Elsa Schiaparelli 

Soups & Salads 

“Worries go down better with soup.”   

~ Jewish proverb 

INGREDIENTS 
 
4 tablespoons butter 
1 medium onion, chopped 
3 tablespoons flour 
1 pound red potatoes cut into cubes 
2 cups canned, frozen or fresh corn (cut 
off the cob) 
5 cups whole milk, heated 
1 16 ounces package smoked salmon, 
finely chopped 
¼ cup chopped fresh dill 
2 tablespoons lemon juice 
Salt and pepper to taste 

Melt butter in a soup pot over medium heat and 
sauté the onion for 7 minutes or until translucent.  
 
Whisk in flour and cook for about 3 minutes.  
 
Add the warm milk and bring to a boil whisking 
constantly.  
 
Add potatoes and corn; cook until tender, about 10 
minutes.  
 
Roughly chop the salmon, add to the chowder along 
with the dill and lemon juice. Gently heat until 
heated through.  
 
Serves 4-6. 
 
© Mary Ellen Carter 
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Smoked Salmon Recipes – Soups & Salads 

Hot Smoked Salmon 

Commonly used for both trout and salmon, hot smoking 'cooks' the salmon making it less translucent, 

firmer, and slightly less delicate. It may be eaten like cold smoked salmon or mixed with salads or 

pasta. 

 

Salmon from Fairhaven Bay Seafoods is hot smoked and then pouch sealed in its own natural juices.  

These juices are rich in flavor and add a delicious base note to recipes. 

INGREDIENTS 
 
2 tablespoons extra-virgin olive oil 
1 small onion, chopped 
1 large carrot, peeled and chopped 
2 celery ribs, thinly sliced 
1 can (14.5 ounces) chicken, fish or vegetable broth 
1 can (12 ounces) evaporated fat-free milk 
1 cup half-and-half 
2 medium Yukon Gold, Finnish or Red Potatoes, 
peeled and chopped (about 2 cups) 
8 ounces smoked salmon, chunked 
1 can (8 ounces) cut corn, drained 
1-2 teaspoons chopped chipotle peppers in adobo 
sauce 
Chopped parsley, as needed for garnish 
 
 
Sauté onion, carrot and celery in oil until tender, 
about 5 minutes, in stockpot or saucepan.  
 
Stir in broth, milk and half-and-half.  
 
Add potatoes, bring to simmer and cook, covered, on 
low until potatoes are almost tender, about 15 
minutes.  
 
Stir in smoked salmon, corn and chipotle peppers; 
continue cooking an additional 5 minutes. Garnish 
with chopped parsley, if desired.  
 
Serves 6. 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes – Soups & Salads 

Smoked Salmon Capri Salad 

INGREDIENTS 

 

10 ounces salad greens: mâche or spinach, arugula, spring greens or chopped romaine 

1 jar (14 ounces) quartered marinated artichoke hearts, reserving liquid 

1 cup canned hearts of palm, cut in 1/2-inch slices 

8 ounces smoked salmon, chunked 

1 avocado, pitted, peeled and sliced/chunked 

 

Dressing 

Reserved artichoke liquid (approximately 1/2 cup) 

1 tablespoon tarragon or white wine vinegar 

2 tablespoons olive oil 

2 teaspoons Dijon-style mustard 

Salt and pepper, to taste 

 

Directions  

Divide salad greens among four plates.  

 

Layer artichokes, hearts of palm, Alaska Smoked Salmon and avocado over greens.  

 

Whisk dressing ingredients in small pitcher/jar. Pour over salad just before serving. 
 

https://www.fairhavenbayseafoods.com/
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Smoked Salmon Recipes – Soups & Salads 

 

Greens & Smoked Salmon 

Any type of greens can be used to produce a 

mouth watering smoked salmon salad. Add whatever 

veges and fruit that you like and then simply top with 

chunks of delicious, smoky salmon. Here is a list of 

suggested vegetables and fruits that you can mix and 

match to pair well with our smoked salmon: 

 

Lettuce (all kinds) Blueberries (fresh or dried) 

Spinach  Raspberries 

Escarole  Strawberries 

Kale  Apples 

Mizuna  Oranges  

Kale  Dried Cranberries  

Sorrel  Goji Berries 

Arugula  Watermelon Chunks 

Baby Beet Greens Pineapple Chunks 

Mache  Tangerines 

Tatsoi  Mango 

Cress  Papaya 

Frisee 

Endive  

Smoked Salmon can be 

added to almost any of 

your favorite, savory salads. 

Its deep rich flesh 

contributes substantially to 

protein content. It pairs well 

with citrus and herbs, but 

does equally well with a 

touch of sweet.  Because it 

has been brined, it’s already 

infused with a slightly 

sweet, smoky saltiness. 

Adding fresh blueberries, 

sliced strawberries or crisp 

apple slices can add a 

delightful perky touch of 

sweet, especially when 

using a lemon dressing.  



Smoked Salmon Recipes – Entrees 

 

Smoked Salmon Benedict 

Salmon & Eggs Benedict is versatile 

enough to serve at any meal. For a lunch, 

brunch or dinner (and since Hollandaise 

Sauce pairs well with green veges) we 

always find asparagus to be a wonderful 

accompaniment, but broccoli or spinach 

works well too.  For an elegant breakfast, 

pair with a fresh fruit salad, especially 

one with citrus. 

 

Using this QUICK HOLLANDAISE RECIPE, 

you don’t have to be shy about tackling 

this dish.  It’s easy and delicious.  
 

Entrees 

HOLLANDAISE SAUCE 
 
INGREDIENTS 
4 egg yolks 
1/2 lemon, juiced 
Pinch cayenne pepper 
1/2 cup salted butter, melted 
  
Beat egg yolks, lemon juice salt and cayenne 
pepper together in glass bowl until smooth. 
Slowly stream melted butter into the egg yolk 
mixture while whisking.  Heat in microwave for 
15-20 seconds. Whisk again. Immediately pour 
over poached egg/salmon/muffin stack and 
serve hot.   
  
 EGGS BENEDICT 
 
INGREDIENTS 
4 English muffins 
4 Eggs 
4 oz. smoked salmon 
Hollandaise Sauce 
Chopped Parsley 
White vinegar 
 
Toast the English muffins, cut sides up, on a 
baking sheet under the broiler. (You can also 
toast in toaster but they won’t all be ready at the 
same time.) 
  
Fill a 10-inch nonstick skillet half full of water. 
Add white vinegar to the water. This will make 
the egg white cook faster so it does not spread. 
Bring to a slow boil. Gently break 1 of the eggs 
into the water taking care not to break it. Repeat 
with remaining eggs. Reduce the heat to a 
gentle simmer. Cook until the egg white is set 
and yolk remains soft (about 3 minutes). Remove 
with a slotted spoon, allowing the egg to drain.  
  
TO ASSEMBLE  
Lay portion of smoked salmon on top of each 
muffin half, followed by a poached egg.  
 
Spoon hollandaise sauce over the eggs. Garnish 
with chopped parsley.  
  
Yield: 4 servings 
 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes – Entrees 

 

Smoked Salmon Fettucini Alfredo with Asparagus 

 

INGREDIENTS 

4 tablespoons butter 

salt and pepper to taste 

2 shallots, minced 

1 pound fettuccine noodles 

4 cloves garlic, minced 

1 pound asparagus, cut into 2-inch lengths 

1 cup dry white wine 

8 ounces smoked salmon 

1/4 cup lemon juice 

1 cup freshly grated Parmesan Reggiano cheese 

2 cups cream or half and half 

1 cup shredded Asiago or Parmesan cheese 

2 ounces sliced mushrooms (about 1 cup) 

Salt and crushed red pepper flakes, to taste 

 

Melt the butter in a saucepan and add the shallots, and 
garlic sauté until softened, about 3-5 minutes. Add the 
wine and lemon juice. Cook until reduced by two- thirds. 
Add the cream and reduce by half. Salt and pepper to 
taste. Bring a large pot of salted water to a boil; add the 
pasta and cook as directed until al dente. Add the 
asparagus to the pasta water 3 minutes before the pasta 
is done. Drain. Cut the smoked salmon into 1/2 inch 
strips. Place pasta into a warmed serving bowl; add the 
sauce, asparagus, and salmon with 1/2 cup of the 
cheese and gently toss. Sprinkle the remaining cheese 
over the top. Sprinkle with black pepper and serve 
immediately. Serves 4-6. © Mary Ellen Carter 

 

 
 

Chart and more information can be found at 

authoritynutrition.com 

https://www.fairhavenbayseafoods.com/
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Smoked Salmon Recipes – Entrees 

 

Directions: 

1. In a mixer fitted with the paddle attachment or a food processor, mix the flour, sugar, 

and salt on low speed. Add the butter and mix until the largest pieces are the size of peas. Add 

the ice water 1 tablespoons at a time until the dough just begins to come together--you may not 

need all the water. Transfer the dough to a piece of plastic and shape it into a disk. Wrap in the 

plastic and refrigerate for at least 30 minutes. 

  

2. Roll the dough on a lightly floured surface into a 15-inch circle about 1/4 inch thick. 

Transfer to a 9-inch spring form pan and press the dough into the bottom and up the sides, 

pressing any pleats flat against the sides. With scissors, unevenly snip any dough that overhangs 

the rim, to make a jagged edge. Prick the bottom of the crust all over with a fork. Freeze for 20 

minutes.  

 

3. Position a rack in the center of the oven and heat the oven to 350 degrees F. Line the 

frozen crust with two overlapping sheets of parchment and fill two-thirds of the way with dried 

beans. Bake until the sides are set, about 25 minutes. Remove the beans and parchment and 

bake until the crust just begins to brown lightly, another 8 to 10 minutes. Remove from the oven 

and let cool on a rack. Meanwhile, raise the oven temperature to 400 degrees F.  

     - Continued on Next Page - 

 

 

  

                                          

 

                                                               

INGREDIENTS 
For the crust:  
2 cups all-purpose flour 
2 teaspoons granulated sugar 
1 teaspoon kosher salt 
1 cup cold unsalted butter, cut into 
1/2-inch cubes 
4-6 tablespoons ice water 
 
Filling:  
1 ounce  (2 tablespoons) unsalted 
butter 
1/2 medium red onion, thinly sliced 
crosswise (1 cup) 
24   frozen artichoke heart quarters, 
thawed 
4 large eggs 
1 cup heavy cream 
1/2 cup whole milk 
1 tablespoon roughly chopped fresh 
dill 
Kosher salt and freshly ground black 
pepper 
Pinch nutmeg 
6 ounces hot-smoked salmon, skin 
removed and  
roughly broken into 1/2-inch pieces  
4 ounces fresh goat cheese, crumbled 
(3/4 cup) 

https://www.fairhavenbayseafoods.com/
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24 

4. Melt the butter in a 10-inch saute pan over medium-high heat. Add the onion 
and cook, stirring occasionally, until soft and turning translucent, about 3 
minutes. Add the artichoke hearts and cook until softened and slightly browned, 
another 3 to 4 minutes. Remove the pan from the heat. 5. Beat the eggs in a 
medium bowl with the cream, milk, 1 teaspoon of the dill, 1/4 teaspoon salt, 1/4 
teaspoon pepper, and the nutmeg.  
 
6. Put the spring form pan on a rimmed baking sheet. Pour about half of the egg 
mixture into the crust. Bake in the oven until the filling is partially set (it will still 
be slightly runny), about 20 minutes.  
 
7. Scatter half of the onion and artichoke mixture over the partially set egg 
mixture. Distribute half of the salmon and goat cheese on top. Pour on the 
remaining egg mixture and then scatter the remaining onions, artichokes, 
salmon, and goat cheese over the egg. Sprinkle the remaining dill over the top.  
 
8. Bake until the center is just set (use a paring knife to peek), another 40 to 50 
minutes. Check about halfway through baking; if the crust seems to be browning 
too fast, shield it with strips of foil. Cool slightly on a wire rack.  
 
9. To unmold, remove the spring form ring and loosen the quiche from the pan's 
bottom by running a thin-bladed knife between the two. Slide the quiche off its 
base onto a serving plate. Serve warm or at room temperature, cut in wedges.  

Smoked Salmon Recipes – Entrees 

“Cooking is one of the strongest ceremonies for life. When recipes are put together, the 

kitchen is a chemical laboratory involving air, fire, water and the earth. This is what 

gives value to humans and elevates their spiritual qualities. If you take a frozen box 

and stick it in the microwave, you become connected to the factory.”     ~ Laura 

Esquive 



Smoked Salmon Recipes – Other Goodies 

INGREDIENTS 

3 cups all-purpose flour 
1 Tbsp. baking powder 
3/4 tps. salt 
4 oz. smoked salmon, roughly chopped 
4 oz. Gorgonzola cheese, crumbled (about 1 cup) 
3 Tbsp. finely chopped chives 
1 1/4 cups 2% milk 
3/4 cup sour cream 
1 egg 
3 Tbsp. unsalted butter, melted and cooled 

 

1. Preheat oven to 350 degrees F. Coat a muffin tin with cooking spray. 
 

2. In a large bowl, whisk together flour, baking powder and salt. Add chopped smoked 
salmon, crumbled Gorgonzola cheese and chives, and stir to combine. 
 

3. In a medium bowl, whisk together milk, sour cream, egg and melted butter until the 
mixture is smooth. Fold milk mixture into the flour mixture until combined. The batter 
will be very thick. 

4. Using a 1/3-cup measuring cup coated in cooking spray, divide the batter between the 
12 muffin cups. 
 

5. Bake until the muffin tops are just starting to brown and a toothpick inserted in the 
center comes out with a few crumbs attached, about 25 minutes. 
 

6. Let the muffins cool in the pan, about 5 minutes, and then remove from pan and let cool 
for 5 additional minutes before serving. 

 
Makes 12 muffins 
 
Adapted from America’sTest Kitchen 
 

https://www.fairhavenbayseafoods.com/
http://fairhavenbayseafoods.myshopify.com/collections/smoked-salmon-fillets


Smoked Salmon Recipes - Entrees 
 

Smoked Salmon, Cream Cheese 
& Scallions on Toast 

 

INGREDIENTS 

2 eggs per serving 

2 tablespoons milk, half & half or heavy cream 

1 piece good quality bread per serving 

4 tablespoons smoked salmon 

3 tablespoons cream cheese per serving 

1/8 cup finely chopped scallions 

Salt and Pepper to taste 

1-2 tablespoon butter 

 

Whisk eggs with milk. Add salt and pepper.  Gently melt butter in heavy bottom pan 

over low heat and add scallions. Cook for 1 minute. Meanwhile, cut cream cheese into small 

chunks. Add eggs and crumbled smoked salmon to egg mixture and stir gently with spatula. 

Just as eggs are beginning to set, scatter the chunks of cream cheese into mixture. Stir again 

gently as mixture finishes cooking.  Scoop onto buttered toast.  

This is a quickly prepared, versatile and 

elegant entree for a few or for many. 

Simply adjust the ingredients 

according to how many guests you are 

serving. The key is to cook the eggs 

VERY gently.  

 

Serve with side of fruit, juice, tomatoes 

or potatoes for breakfast, or with a 

side salad for lunch or dinner. Pairs 

well with white wine. 

 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes - Entrees 

 
 

Salmon, Spinach & Dill Frittata 

INGREDIENTS 

4 slices smoked salmon, chopped 

1/2 cup chopped fresh dill (or any herbs) 

1 cup chopped fresh spinach (or any greens) 

1 large onion, finely chopped 

1/2 c. zucchini, chopped (optional) 

2-3 cloves garlic 

2 tbsp. olive oil 

2 tbsp. butter 

6 large eggs 

dash each of sea salt and pepper 

 

DIRECTIONS 

1. Preheat the oven to 350 degrees. 

2. Heat 1 tbsp. butter in a medium all-metal skillet. 

3. Sauté onion for 5-7 minutes, until soft and translucent. 

4. Add garlic and sauté 3 minutes more. 

5. In a large mixing bowl, whisk 6 large eggs with olive oil, salt, and pepper. 

6. Combine salmon, dill, and the cooked onions and garlic with the eggs. Whisk together 

7. Grease the skillet or a 9-inch round Pyrex dish with remaining 1 tbsp. butter. 

8. Pour egg mixture into pan; bake for 30 minutes. 

9. Allow to rest in pan for 10 minutes before serving.  

10.  Serve hot or cold.  Cool before storing in refrigerator. 

 

Note:  This recipe is also good with the addition of 1/2 cup chopped asparagus.  

Yet another Note: For a firmer frittata, mix 1 teaspoon flour into the egg mixture while 

whisking. 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes – Other 
Goodies 

 
 

Northwest Maki Sushi 
 

    4 toasted Nori sheets 

    4 cups cooked Sushi rice 

    4 ounces smoked sockeye salmon, broken into chunks 

 

Place Nori Sheet with shiny side down and spread one cup of sushi rice over the 

surface. Place the salmon and jicama slices with a dab of wasabi near the edge of 

the Nori and roll. Seal the edge with water and slice into discs. Serve with ginger, 

soy sauce and additional wasabi. Makes appetizers for four. 

 
© Mary Ellen Carter 

Other Goodies 

. 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes – Other Goodies 

 

INGREDIENTS  
 
3 cups all-purpose flour 
1 tbsp. baking powder 
3/4 tsp. salt 
4 oz. smoked salmon, roughly chopped 
4 oz. Gorgonzola cheese, crumbled (about 1 cup) 
3 tbsp. finely chopped chives 
1 1/4 cups 2% milk 
3/4 cup sour cream 
1 egg 
3 tbsp. unsalted butter, melted and cooled   
 
Preheat oven to 350 degrees F. Coat a muffin tin with cooking spray. 
 
In a large bowl, whisk together flour, baking powder and salt. Add chopped smoked 
salmon, crumbled Gorgonzola cheese and chives, and stir to combine. 
 
In a medium bowl, whisk together milk, sour cream, egg and melted butter until the 
mixture is smooth. Fold milk mixture into the flour mixture until combined. The batter 
will be very thick. 
 
Using a 1/3-cup measuring cup coated in cooking spray, divide the batter between 
the 12 muffin cups. 
 
Bake until the muffin tops are just starting to brown and a toothpick inserted in the 
center comes out with a few crumbs attached, about 25 minutes. 
 
Let the muffins cool in the pan, about 5 minutes, and then remove from pan and let 
cool for 5 additional minutes before serving. 
 
Makes 12 muffins 
 
This recipe adapted from America’s Test Kitchen 

https://www.fairhavenbayseafoods.com/


Smoked Salmon Recipes – Other Goodies 

 

“Of all the smoked salmon I have tried, the balance of flavor in Fairhaven Bay 

Seafoods’ smoked sockeye always bring me back for more.”   ~ Kris Bacon, ID Studio, 

Spokane, WA  

 

 

“A healthy fat-reduced shot of protein is smart eating. Whether it is in pasta or on 

pizza or salad topping, the versatility to this Alaskan smoked salmon is endless. You 

can use it with anything!”  ~ Robin Crowder, Chapel Hill, North Carolina 

“ I always keep Fairhaven Bay Seafoods smoked salmon in my cupboard so I can serve 

an elegant hors d’oeuvre, breakfast, lunch, dinner or snack. This salmon is wild-caught 

from icy Alaskan waters and is about as clean and nutrition-packed as any fish 

available today. No matter what I make, it always gets rave reviews from hungry 

guests.”  ~ Elizabeth Harris, Bellingham, WA  



Smoked Salmon Recipes 

We hope you enjoy the recipes in 
this book and share them with your 
friends.  
 
Wild salmon is not only a superior 
food, it is also a vital part of our 
ecosystem. By increasing market 
demand for them, we increase the 
economic and political will to protect 
their habitat so they can remain 
strong. 
 
We’d like to thank the Alaska 
Seafood Institute for sharing some 
of the images in this book. 
 
We’d like to thank Mary Ellen Carter 
for her delicious recipe 
contributions. 
 
We’d like to thank America’s Test 
Kitchen for sharing their recipe 
successes. 
 
And finally, a sincere thank you to 
anyone we’ve overlooked in creating 
this collection.   

Fairhaven Bay Seafoods’ premium, all natural 

smoked salmon is Certified Kosher, GMO-free 

and has NO PRESERVATIVES. Our juicy, 

delicious fillets are abundant in the healthy 

Omega 3 oils that are so good for you. 

Sealed in both gold foil pouches and cans, 

our product is heat processed to guarantee 

that unforgettable fresh smoked salmon 

flavor. 

 

 NO REFRIGERATION is required until 

opened. 

 

Eat Wild Salmon! 

Our Gift To You 

You can order our delicious smoked salmon for home use 

or as gifts for your friends either from our website:  

www.fairhavenbayseafoods.com/ 

 

…or from Amazon by just typing  

Fairhaven Bay Seafoods in the Search 

http://www.fairhavenbayseafoods.com/
https://www.amazon.com/s?marketplaceID=ATVPDKIKX0DER&me=A2R2QKXCH3458M&merchant=A2R2QKXCH3458M&redirect=true

