Cucumber, Dill and Smoked Alaska Salmon Pate
This tasty smoked wild Alaska salmon pate is flavoured with dill, lemon zest and cucumber. Serve it with toast triangles or Melba toast, topped with more smoked salmon, dill sprigs and a squeeze of lemon juice.

Serves: 4

Preparation time: 15 minutes

Cooking time: None

150g (6oz) smoked wild Alaska salmon

2 x 200g tubs low fat soft cheese

2 tbsp chopped fresh dill

Finely grated zest of 1 lemon, plus 1 tbsp lemon juice

¼ cucumber, finely chopped

Freshly ground black pepper

4 slices multi-grain or wholemeal bread

Dill sprigs and lemon wedges, to serve

· Chop half the smoked salmon into small pieces. Slice the rest into thin strips and set aside
· Put the soft cheese into a mixing bowl and beat with a wooden spoon until smooth. Add the chopped dill, lemon zest, lemon juice, cucumber and chopped smoked salmon. Season with black pepper and mix together
· Toast the slices of bread and cut into triangles. Spread with pate and top with the smoked salmon strips. Garnish with dill sprigs and serve with lemon wedges

Cook’s tip: Use the pate as a delicious dip to serve with fresh vegetable crudités

