
recipe 
wild Alaskan salmon, sweet 

potato and quinoa patties

Delicious pink salmon and the world’s most popular ‘superfood’ 
marry to create a dish sure not to leave any leftovers.



When you introduce quinoa into your meals you’re receiving nutrient 
packed goodness without the weight of gluten.

Quinoa is a grain that is grown for its edible seeds. In ancient Inca they referred to quinoa as the 
‘mother of all grains’. It is available in white, red and black seeds. 

1 x 400g large tin of wild Alaskan red salmon (read label is preferred)
1 large sweet potato
1 cup cooked quinoa 
Small teaspoon red curry paste (can be omitted)
½ red onion, diced finely
Fresh coriander

If you like more heat you can add more red curry paste or omit altogether if your family are not into 
spices.

Ingredients

Variations

Tip for buying store prepared 
curry pastes
When buying curry paste we use Jens Kitchen 
brand as it has no oils or stablizers just pure spices. 
There are other brands that don’t have oils - always 
check the label. 



Bake sweet potato in oven in skin for 1 hour or if you don’t have that much time – remove skin, cut into 
small cubes and boil in a saucepan.
Sauté onion in ghee. 
Add curry paste (if using), stir, then take off heat and set aside.
Mix all the remaining ingredients in a very large bowl until the texture is mushy.
Form mixture into small patties.
Bake in oven for 15 minutes on 180 degrees Celsius. 

Storage
These patties last for 3 days in the fridge in pyrex. They also freeze very well and can be used as a side 
dish with salad or black stir-fry rice.

Serving Suggestion
This dish will serve 6 as a main meal alongside black stir-fry rice or simple kale salad.

Method

These patties are delicious in a 
wrap for lunch the next day. 

click 
here 
for other 
recipes & 
meal plans

http://theorganiccook.com.au/food-academy/


meet the 
organic 

cook

the  
 organic cook
food academy

Belinda Randell is the Director and Founder of The Organic Cook. She is a mother, qualified chef and 
organic foods expert. Belinda is also highly sought after as an expert in recovery cooking for cancer, 
autoimmune disease and fertility. 

She works alongside naturopaths, doctors, dieticians and complementary practitioners helping their 
clients heal using traditional food as medicine principles. She has serviced over 100 clients in the last 7 
years as a professional personal chef working for high profile clients and also everyday busy families. 

She is passionate about demonstrating that with a little guidance you can truly nourish yourself and your 
family effortlessly. She is passionate about nutrient dense eating using simple and efficient techniques and 
also the holistic relationship between food, the body, mind and spirit. 

The Organic Cook Food Academy helps you ensure that the food your family eats nourishes them. So 
everyone has healthy, happy bodies and minds.

We offer easy to use, fuss-free meal plans, checklists, advice and recipes that make delicious organic 
eating easy and affordable.

The Organic Cook Food Academy takes the stress out of ‘putting a meal on the table’. So you can easily 
and affordably enjoy incredible food and great health. Become your own organic personal chef.

www.theorganiccook.com.au

http://www.theorganiccook.com.au

