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Salmon Pie

1- 9” prepared deep dish pie crust
1 cup shredded cheddar
1 ½ cups frozen mixed vegetables, thawed and drained
8 oz. salmon, poached

Preparation

½ cup seasoned panko breadcrumbs
1 cup light cream
2 eggs
Pinch each salt & pepper

Preheat oven to 350°.
Line pie crust with 3/4 cup of cheddar. Spread vegetables evenly over cheese.
Flake salmon over vegetables and sprinkle with panko. Dust generously with salt 
and pepper. Whisk eggs and cream and pour over salmon mixture. Poke filling 
around if necessary to keep it even. Top with remaining cheddar and bake for 
30 minutes or until set and golden brown.
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