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SALMON PATE

ﬂﬁ::::::::n
Ingredients:
4 T butter ‘ 1 t lemon juice
2 T sour cream salt

2 eggs

Pinch Cayenne

1 x 220 g tin salmon

METHOD:

1.
2.
3.

Melt butter in a saducepan over a low heat,

Add cream, lightly beaten eggs and salmon.

Stir over a low heat until mixture is thick -

do not boil,

Remove from heat, add lemon juice, salt and
cayenne.,

Butter 2 small dishes of one medium sized .
bowl, fill with mixture and chill,

Serve with hot buttered toast Oor assorted
crackers,



