JENNY’S SALMON MAPLE BACON TARTARE

Beginner-Friendly, No-Cook Recipe

INGREDIENTS: Step-by-Step Instructions:
O % oz. sushi-grade raw salmon, diced 1. PREP YOUR AREA
smal| Wash hands and gather tools. Make sure salmon is skinless and boneless.
O Va cup real bacon bits (cooked) 2. SLICE GREEN ONIONS
O 2 tablespoons mayonnaise Rinse and trim ends. Slice into thin rings and set aside.
O Va teaspoon mustard powder 3. DICE SALMON
O Y teaspoon garlic powder Carefully cut salmon into small cubes (pea-sized). Place into a medium bowl.
O Va teaspoon onion powder 4. MAKE THE SAUCE
O 1 tablespoon maple syrup In a small bowl, mix:
O 3 dashes liquid smoke (a little goes - Hayo
a long way!) - Maple syrup
(O1-2 green onions, thinly sliced - Mustard powder
O - Garlic powder
O - Onion powder
O - Liquid smoke
@) Mix until smooth.
5. COMBINE EVERYTHING
Tools You'll Need:
In the bowl with the salmon:
Sharp knife - Add green onions and bacon bits
(utting board - Pour in the sauce
Small and medium mixing bowls - Gently mix until well coated
Spoan

Plastic wrap (optional)
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6. CHILL (OPTIONAL)

Cover with plastic wrap and chill for 15-30 minutes to blend flavors.

7. SERVE & ENJOY!

Serve on crackers, toast, toasted baquette, or plated. Garnish with extra

green onion or a drizzle of maple syrup.

QUICK TIPS:

- Always use sushi-grade salmon

- Keep cold - best served chilled

- Don’t overmix - be gentle with the salmon

- Best eaten fresh (not ideal for leftovers)

Tools You'll Need:
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