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I modeled the ratio of ingredients after my favorite crab cake recipe, using only enough mayonnaise and panko 

crumbs to hold the flaky salmon together with the finely minced garlic and red bell pepper. A little extra panko on 

the outside before pan frying gave the cakes a terrific crispiness to offset the moist and tender interior. And the 

flavor was exactly as I dreamed, with just enough heat to make your tongue tingle. 

This was my first time making them, so I made a small batch. Next time, I’ll double it because they were delicious! 

INGREDIENTS – MAKES 2 SERVINGS 

6 oz. fresh salmon portion (skinless) 

1/3 cup mayonnaise 

1 Tbsp. sriracha 

1/2 tsp. fish sauce* (see notes) 

2 Tbsp. minced red bell pepper 

2 scallions, thinly sliced (divided) 

1 clove garlic, minced 

1/2 beaten egg 

A few shakes Asian Reds hot pepper flakes* 

1/4 cup panko crumbs, plus extra for shaping cakes 

2 Tbsp. peanut oil (or canola) 

*NOTES 

Fish sauce is a pungent, fermented condiment found in the Asian section of most supermarkets. If you cannot find 

it, substitute an equal amount of soy sauce. 

The Asian Reds hot pepper flakes are a specialty item that popped up a while back in my hubby’s Facebook feed, 

and we could not resist ordering several products from this company. I like this pepper seasoning because it 

includes several elusive varieties of pepper that play well with other Asian flavors, including the sriracha in this 

recipe. If you don’t want to spring for them, substitute any crushed red pepper flakes, or omit them for less heat. 

INSTRUCTIONS  

1. Heat a small, non-stick skillet over medium heat. Pan steam or lightly sauté salmon fillet until just flaky 

(better slightly underdone than overdone). Cool then refrigerate several hours or overnight. 

2. Combine mayo with sriracha and fish sauce; measure out about 3 Tbsp. for finishing the cakes at serving. I 

put the reserved portion into a zip-top snack bag (sort of a makeshift piping bag). 

3. Add half of the chopped scallions, red pepper, garlic and spicy Asian Reds seasoning to remaining mayo 

mixture. Fold in beaten egg and panko crumbs. 

4. Flake fish into large-ish pieces and gently fold into mayo mixture, taking care not to break up the fish 

pieces too much. The mixture will be quite wet. Sprinkle additional panko crumbs into your hand and 
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shape mixture into four patties, about three inches across, with a light coating of panko on both sides. 

Place each fish cake onto a parchment lined plate or small baking sheet. 

5. Cover the fish cakes with plastic wrap and chill at least two hours. This gives the mixture time to firm up, 

and the panko will absorb some of the moisture to better bind the cakes. 

6. Heat peanut oil in a medium, non-stick or cast-iron skillet over medium heat. Cook salmon cakes 3 or 4 

minutes per side, until browned and crisp. Serve over rice with your favorite vegetables, top salmon cakes 

with reserved sriracha mayo drizzle and reserved scallion slices. 
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