
Sheri’s Breakfast Salmon & Caper frittata PREP: 5 MIN SERVES

30 MinTOTAL:

Share your finished dishes with us #Sitkarecipes /sitkasalmonshares@sitkasalmonshares

Directions

Ingredients

Pro-Tip: This recipe works equally well with both fresh salmon and smoked salmon. To substitute smoked salmon, just omit 

the “�ake salmon” step and reduce the amount of salt added to the egg mixture.

Preheat Oven Prepare Eggs
Preheat oven to 400° F. Whisk eggs, yogurt, and creole 

seasoning until combined. 
Whisk in dill, 2 tablespoons 
capers, salt & pepper to taste, 
and the reserved garlic and 
onion.

1 Sauté Aromatics
Heat 2 tbsp oil in a skillet over 
medium-high heat. Sauté garlic 
and onions until the onions 
are transparent and the garlic 
is fragrant, about 2 minutes. 
Transfer garlic & onion to a 
plate and allow to cool.
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Flake Salmon
Heat 1 tablespoon oil over 
medium heat and sear salmon 
�llet brie�y on both sides. 
Remove skin from �llet and 
�ake the salmon.

4 Bake FRittata 
In the skillet, add the egg 
mixture, artichokes, salmon, 
and top with gouda cheese. 
Bake until the frittata is set, 
about 20 minutes

5 Serve
Garnish frittata with remaining 
capers, lemon slices, and 
serve warm with sour cream 
(optional).

6

Keta Facts

scientific Name: Oncorhynchus 

keta

Season: June - September

Culinary Profile: Keta has a �rm, 

lean meat and subtle �avor that is 

perfect for spice rubs, sauces, and 

marinades.

where they’re caught:

SITKA

• 1/2 POUND KETA SALMON FILLET

• 3 TABLESPOONS OLIVE OIL, DIVIDED

• 2 CLOVES GARLIC, THINLY SLICED

• 1 MEDIUM YELLOW ONION, CHOPPED

• 8 LARGE EGGS

• 1/2 CUP PLAIN GREEK YOGURT

• 1/2 TEASPOON CREOLE SEASONING

• 2 TABLESPOONS DILL, CHOPPED

• 3 TABLESPOONS CAPERS, divided

• 12 OUNCES MARINATED ARTICHOKE 

HEARTS, DRAINED, PATTED DRY, 

AND CHOPPED

• 1 1/2 CUPS SMOKED GOUDA CHEESE, 

GRATED

• salt & pepper (to taste)

• 1 LEMON, THINLY SLICED

• Sour Cream (optional)

More recipes and culinary inspiration at www.sitkasalmonshares.com/blogs/recipes


