Asian Salmon Salad
A flavorful and healthy salmon treat
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1 (7 ½ ounce) can wild salmon 
½ teaspoon fresh ginger, grated
1 teaspoon fresh lime juice
1 tablespoon scallions, finely chopped

1/8 teaspoon sea salt

1 teaspoon sesame oil
Drain the salmon in a fine mesh strainer. If you prefer, you can remove any bones – they do provide substantial calcium. Add the ginger, lime juice, scallions, salt, and sesame oil; mix well and taste. You may want to adjust the flavors with a squeeze of lime or pinch of salt.
Makes about 1 cup.
Nutrient Profile (per ½ cup serving):

Calories
174 kcals

Fat

10 gm

Protein
20 gm


Sodium
604 mg
This salad provides ample amounts of protein and beneficial omega-3 fatty acids. Should you opt to incorporate the salmon bones, they add a rich source of calcium as well. This salmon salad is great over mixed greens or served with sesame rice crackers, dark pumpernickel or rye bread.

Recipe adapted from One Bite at a Time Cookbook written by Rebecca Katz
