Wild Alaska Tikka Patties on Warm Naan Bread with Cucumber and Coriander Raita
These scrumptious, moreish patties make the most of ingredients that you may already have in your fridge and store cupboard. They’re healthy – and SO delicious!
Serves 4 (2 patties each)
Preparation time 20 minutes

Cooking time 25 minutes

Vegetable oil, for greasing

1 x 416g or 2 x 213g cans red or pink wild Alaska salmon
50g (2oz) basmati rice
1 large carrot, grated
1 large courgette, grated
1 small onion, finely chopped
75g (3oz) fresh breadcrumbs
2 tbsp tikka masala curry paste
1 large egg, beaten

2 tbsp chopped fresh coriander

Salt and freshly ground black pepper
4 mini naan bread, to serve

Raita:
150g (6oz) low fat plain yogurt

¼ cucumber, finely chopped

2 tbsp chopped fresh coriander

· Preheat the oven to 200°C, fan oven 180°C, gas mark 6. Grease a large baking sheet with a little vegetable oil

· Drain the canned salmon, discarding the liquid. Remove any skin and bones, if wished, then break the salmon into small chunks

· Cook the rice in lightly salted boiling water for 10 to 12 minutes, until tender. Rinse with cold water and drain well

· Put the carrot and courgette into a large mixing bowl and add the rice, onion, breadcrumbs, curry paste, egg and coriander. Season with salt and pepper. Stir in the chunks of salmon

· Form the mixture into 8 patties and arrange on the prepared baking sheet. Bake for about 20 to 25 minutes, until golden brown. About 5 minutes before the end of cooking time, put the naan bread in the oven to warm through

· Meanwhile, make the raita by mixing together the yogurt, cucumber and coriander. Serve with the warm naan bread and patties 
Cook’s tip: For a buffet, make mini patties for delicious bite-sized treats, served with the raita as a dip on the side

