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1. Preheat your oven to 450 degrees and 

line a small baking tray with aluminum 

foil.  Prepare your yams by washing and 

drying thoroughly (we’re going to be 

keeping the skin on), and chopping off 

the ends. 

4. Meanwhile, heat a pan over medium 

high heat and add a 2 Tbsp. oil. Brush 

salmon on both sides with honey and 

season with salt and pepper. 

 

6. Next, prepare your chipotle mayo by 

chopping the adobo pepper very finely, 

and roughly chopping the parsley. Place in 

a small bowl with your mayonnaise, adobo 

sauce, and add the juice from 1 whole 

lime. Season with salt and pepper to taste. 

 

2. Next, cut your yam into thin 

matchstick pieces. The smaller the better 

here, as this will help them crisp up.  

 

5. Place salmon in pan and cook 3-4 

minutes on each side, until cooked and 

easily flaked with a fork. Transfer to a 

plate, cover with aluminum foil, and 

cover to let rest. 

 

7. To assemble everything, slice your buns 

in half, place a salmon filet onto each, and 

top with chipotle mayo and baby arugula. 

Serve with yam fries and enjoy! (P.S. The 

yam fries are pretty tasty dipped in the 

chipotle mayo as well!) 
3. Place your yams into a bowl and 

sprinkle with 2 Tbsp. oil, 1 tsp salt, ½ tsp 

ground pepper, and paprika. Toss to coat 

evenly, and then spread them onto your 

prepared baking sheet making sure to 

keep them in a single layer. Bake for 25 

minutes. 

PAN-SEARED SALMON BURGERS 
WITH CHIPOTLE MAYO AND YAM 
FRIES 
 

Ingredients (4 Person Serving) 
 

Olive Oil   4 Tbsp. 

Salmon Fillets   4 6 oz.  

Honey    2 Tbsp.  

Chipotle Pepper in Adobo  ½ pepper 

Adobo Sauce   3 tsp. 

Parsley    Small bunch 
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Mayonnaise   1 cup 

Lime Juice   From 1 lime 

Bread Rolls   4 

Baby Arugula   1 cup (1 oz.)  

Yam    2 medium 

Paprika    1 tsp. 

Salt and Pepper  To taste 

 


