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CANNED SALMON 
Its Preparation, Nutritive Value and Uses 

HISTORY 

The salmon has played an important role in the life of the 
coastal populations . of the North Atlantic and North Pacific 
Oceans for hundreds and probably thousands of years. It brought 
the flavor of the sea to hut and castle and a welcome addition to 
their very limited diet. Dried, salted, or pickled, this "venison 
of the waters" formed a very considerable part of their winter's 
food supply and entered into commerce in a rather limited way. 
With the advent of canning on the Pacific Coast in 1864 salmon 
was made available to the markets of all the world. So that what 
was once the "King of Food Fishes" to a favored few has now 
become a staple world food· enjoyed by millions. 

The Atlantic salmon, although still furnishing sport to thou
sands of rod and line fishermen and entering commerce to a small 
extent as fresh salmon, forms much less than one per cent of the 
canned product. The closely-related group of Pacific salmons fur
nish the world with some eight to nine million standard cases an
nually. A standard case consists of forty-eight one-pound cans 
or the equivalent in other sizes. These are packed from Central 
California, where the first cans were produced, northward to 
Bristol Bay, Alaska, almost in the Artie Circle, and down the 
Asiatic Coast to Northern Japan. 

KINDS OF SALMON 

It is proper to speak of the Pacific salmons in the plural, 
since there are five distinct species varying greatly in size and 
color of the flesh and having other distinguishing marks. When 
canned, they are still readily recognized by certain characteristics 
of color, texture, size of bone, flavor, etc. Each of the salmons 
has a scientific name and several common names, which at times 
are confusing, but fortunately only a few of these names are used 
on the labels of the canned product. The largest of the salmons 
is known as the Chinook salmon on the Columbia River, Spring 
salmon on Puget Sound, and usually as King salmon in Alaska. 
It averages 22 pounds in weight and frequently grows much 
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4 CANNED SALMON 

larger. Its flesh is very rich in oil, but the color may vary from 
a bright red to a pink. As a rule it should be used for salads, 
rather than for cooked dishes for which the lighter-colored and 
cheaper species are suitable. 

The salmon which for many years formed the bulk of the 
world's pack is known in Alaska as the Red salmon, on Puget 
Sound as the Sockeye salmon, and on the Columbia River as the 
Blueback salmon. It is excellent for salads, and to eat cold, as 

Typical Alaskan salmon cannery and scenic background 

taken from the can, its dark red color forming a pleasing con
trast with the green of lettuce or other garnishings. 

Somewhat lighter in color, the Cohoe salmon is frequently 
called the Medium Red, or, on account of its bright, silvery ap
pearance, the Silver salmon. It has an excellent flavor and a high 
food value, but owing to its paler color it sells for considerably 
less than the Red or King salmons. It may be used for salads 
or any of the cooked dishes. 

Smallest of the salmons, the Pink salmon averages but four 
pounds in weight, but owing to its immense numbers, it forms 
about 45 per cent of the total American pack. It is lighter in 
color than the three species already mentioned, but its charac
teristic, delicate flavor has made it very popular for cooked dishes, 
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sandwiches, and for salads where a bright red color is not es
sential. 

The Chum or Keta salmon, although highly esteemed by the 
Indians for drying, and by many fishermen for eating fresh, usu
ally loses much of its color when canned, and is, in consequence, 

Seining salmon along the shore of the Columbia River. 

the cheapest of the five species. However, properly prepared 
and seasoned, it forms the basis for delicious dishes, and has the 
further advantage of being very economical. 

LIFE HISTORY 

Hatched in the clear, cold water of some mountain stream, 
surviving a youth of exciting adventure amid scores of enemies, 
disappearing in the sea and fattening on the rich ocean pastur
age, returning when mature to the river of its birth to lay its 
eggs and die, the Pacific salmon leads a life full of mystery and 
romance. The life histories of each of the five species are essen
tially the same, but they differ somewhat in the details. The 
Pink salmon matures at two years of age while some of the King 
salmon do not mature and return until they are six or even seven 
years old. They are caught and canned just as they are about to 
leave the ocean,-plump and fat and in the best of condition. 
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METHOD OF CANNING 

Caught by the hook, net, or trap, the silvery fish are hurried 
to the cannery, where they are placed in sloping bins, from which 
they slide to an ingenious machine known as the "Iron Chink," 
which cuts off their heads, tails, and fins, splits the bodies and 
removes all viscera under streams of water, doing all this at the 
rate of sixty fish a minute. After further cleaning and inspec
tion, they are cut up by revolving circular knives and filled into 
cans containing salt, at a speed of seventy to one hundred and 
twenty cans per minute. The cans are usually sealed in a vacuum 

Salmon trap. 

closing machine, and cooked in a retort for ninety minutes at a 
temperature of 240°F., which is sufficient to thoroughly soften 
the bones and to sterilize the fish. Washed, cooled, labeled, and 
cased, the tall, flat, or oval one-pound cans, or the one-half pound 
flat cans, are ready for the markets of the world. 

FOOD VALUE 

The body needs food to replace worn-out tissues, to build 
new tissues, and to furnish energy. Fats, carbohydrates, and 
protein will all furnish energy, but only protein can be used to 
replace old tissue or build new. Salmon is particularly rich in 
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this tissue-building material and there is little difference between 
the species in this respect. A series of some 700 analyses,* cov
ering the five species from all the principal American packing 
districts, showed that, though the amount of fat varied a great 
deal, (from 4 to 20 per cent) the amount of protein was rather 
constant, ranging from 19 to 21 per cent. Some foods are defi
cient in the amount or kinds of protein they contain, but salmon 

Conveying fish from scows to cannery wharf. 

has all the essential proteins. From the standpoint of calories 
per pound, there was a wide variation, depending largely upon 
the amount of fat present, ranging from about 600 calories for 
Chums to over 900 for Chinooks. 

Dr. E. V. McCollum states that many foods are lacking in 
Vitamin D, which is especially important in the diet, to ensure 
the normal development of bones and to prevent rickets. It is, 
however, comparatively abundant in fish oils. The development 
of bone defects is rare in children where fish forms a prominent 

*Further information on the life history, food value. iodine content. etc .. of the sal
mon may be obtained by writing to the Northwest Branch of the National Canners Asso· 
dation, 820 Skinner Bldg., Seattle, Wash. 
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part of their 'diet, even in those parts of the world where climatic 
and hygienic conditions are unfavorable. 

MINERAL CONSTITUENTS 
Several of the mineral elements are essential to the normal 

growth and development of human beings, and when the diet is 
deficient in this respect, various abnormalities are likely to oc
cur. Salmon contains most of these elements and is particularly 
rich. in calcium, phosphorus, and iodine. The bones in canned 

Filled cans being placed on trucks for conveying to cooking 
retorts. 

salmon are soft and edible and will help to supply the lack of 
calcium in our modern, highly-refined diet, and in connection 
with Vitamin D, help to prevent rickets. 

Goiter is a disfiguring and potentially dangerous disease in
duced by lack of iodine in the diet. It is particularly prevalent 
in mountainous regions or sections at a considerable distance 
from the sea, which is the main source of iodine. Salt water fish 
and shellfish are rich in iodine, and among those coastal popula
tions which use sea-foods freely, like the Japanese, goiter is un
known. Canned salmon, due to good keeping quality and ease of 
transportation, is an excellent source of iodine for inland goit
rous regions. 
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Canned salmon is, therefore, a valuable addition: to our diet, 
which is frequently much too limited. It brings the flav9r of the 
sea and its health-giving qualities to our table. Whether used 
direct from the can for cocktail, salad, or sandwich spread, or as 
the basis of innumerable delicious cooked dishes, there is a spe
cies well adopted for each purpose and to suit any pocket-book. 

Huge steam retorts for cooking canned salmon. 

Although the pack of canned salmon varies considerably 
from year to year, the annual output of this product is far greater 
than that of any other canned seafood packed in this country. 
The total amount packed in the United States and Alaska during 
the year 1927 was 243,675,792 pounds, as reported by the United 
States Bureau of Fisheries. 



RECIPES 
The following were taken from a booklet issued by the As

sociated Salmon Packers, Seattle, containing the best of several 
thousand recipes received in a nation-wide contest in which 
prizes were offered. 

SALMON PATTIES 

I lb. can salmon 
2 tablespoons heavy cream 
I/2 teaspoon salt 
few grains pepper 
I cup sifted bread crumbs 

2 cups white sauce 
4 eggs 
z/2 cup celery cubes 
8 slices toast 
4 tablespoons cold water 

Flake the salmon, add two eggs slightly beaten, cream, salt and pep
per. Mix and shape in small flat cakes. Beat the other two eggs slightly 
and add the cold water to them. Mix well. Roll the salmon cakes in 
bread crumbs, dip in egg, roll in crumbs and saute in butter until well
browned on both sides. 

Cook the celery cubes until tender. Add to the well-seasoned white 
sauce. 

Serve each salmon cake on a slice of toast, cover with the white 
sauce and serve at once. This serves eight. 

SALMON OMELETTE 

I eight ounce can salmon 
I tablespoon chopped onion 
I tablespoon chopped green pepper 
2 tablespoons bacon fat 
I I/2 cups canned tomatoes 
1/2 teaspoon salt 

I / 8 teaspoon paprika 
I . tablespoon flour 
I/2 cup milk 
4 eggs 
2 teaspoons butter 
I/I6 teaspoon pepper 

Cook the chopped onion and green pepper in the bacon fat until deli
cately brown. Flake the salmon. Add the tomatoes, salt, pepper, paprika 
and salmon to the browned onion and pepper. Simmer ten minutes. Mix 
the flour with the cold milk, add to the hot salmon mixture, stirring thor
oughly. Cook one minute and remove from fire. 

Separate the eggs and beat the yolks until thickened somewhat. Beat 
the whites until stiff. 

Add the salmon mixture to the beaten egg yolks, stirring constantly 
during the process. 

Put the butter into a hot frying pan. Pour the salmon and egg yolk 
mixture into the pan. Cook slowly until the mixture begins to stiffen. 
Spread the stiffly beaten egg whites over this. Fold and bake in a mod
erately hot oven about ten minutes. Serve at once on a hot platter. 
Serves four to six. 

10 
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SALMON HOLLANDAISE 

I lb. can salmon I/2 teaspoon salt 
3/4 cup butter few grains paprika 
yolks 4 eggs 3/4 cup boiling water 
juice I lemon I cup peas 

Flake the salmon. Cream the butter; add egg yolks one at a time. 
Beat each one thoroughly into the butter before the next is added. Slowly 
add the lemon juice, salt, paprika and the boiling water. Beat thoroughly. 
Add the flaked salmon. Cook over hot water until thick, stirring con
stantly. Serve in patty shells. Serves six. 

BAKED SALMON WITH STUFFING 

I lb. can salmon 
I/2 cup cracker crumbs 
I egg 

I /2 teaspoon paprika 
liquor drained from salmon 
2 slices stale white bread 

2 tablespoons finely chopped onion 
I cup boiling water 

2 tablespoons cornmeal 
6 slices bacon 

I/2 teaspoon salt 
parsley 

I/2 teaspoon celery salt 
tomato sauce 

Drain the salmon, reserve the can liquor. Flake the salmon and mix 
it with the cracker crumbs and unbeaten egg. Season. Make a stuffing 
of the other ingredients. Cook the onion in the boiling water fifteen 
minutes. Add the salt, celery salt, paprika and can liquor. Pour this over 
the two slices of stale white bread and the cornmeal. Cool. Beat well. 
Put half the salmon mixture into a greased pan, shaping like a fresh fish. 
Pile the stuffing on this, making it thicker in the center. Shape the other 
half of the salmon and cover the stuffing with it. Lay the strips of bacon 
on top, cook in a moderate oven until well browned. 

Serve on a hot platter with tomato sauce. Garnish with parsley. 
Serves six. 

SALMON SALAD LOAF 

I lb. can salmon 
4 tablespoons vinegar 
I teaspoon salt 
dash of paprika 
2 hardboiled eggs 
9 large olives 

I I / 2 cups sour cream salad dressing 
2 tablespoons chili sauce 
2 tablespoons granulated gelatine 
I/2 cup milk 
lettuce 
I sweet pickle 

Drain and flake the salmon. Cream it with the vinegar, salt and pap
rika. Chop the eggs, olives and pickle together. Add to this half the 
salad dressing and the chili sauce. 

Soak the gelatine in one quarter cup of cold milk about ten minutes. 
Bring the other quarter cup of milk to the boiling point, add to the soaked 
gelatine and stir until dissolved. Add this to the salad dressing mixture 
and combine with the salmon. 

Rinse individual moulds with cold water, put the mixture into them 
and let stand in a cold place until firm . 

. Unmould the salads, arrange on a bed of lettuce leaves. Put a table
spoon of salad dressing, thinned with whipping cream on top of each 
mould, dust with paprika and garnish with pickles or radishes if desired. 
This will serve six to eight people. 
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BAKED SALMON IN POTATO SHELLS 
8 smooth medium sized potatoes lemon juice 
I/2 cup milk 8 slices ripe tomatoes, or 
I lb. can salmon 8 slices pimiento 
I egg I cup bread crumbs 
I onion chopped 2 tablespoons butter 
seasoning to taste catsup 

. Flake the salmon, add lemon juice to it and let it stand while the other 
ingredients are being prepared. 

Bake the potatoes. Remove a slice from the top of each and scoop 
out the contents. Mash thoroughly, adding the milk, egg, onion and sea
soning. Add the flaked salmon and stuff the potato shells with this mix
ture. Put them into a baking pan, lay a slice of tomato or pimiento on 
top of each shell, cover with bread crumbs, dot with butter and bake 
twenty-five minutes in a hot oven. Just before serving, add a tablespoon 
of catsup to each shell. Serves six or eight. 

SALMON AND CORN SOUFFLE 
I lb. can salmon I/ 4 teaspoon pepper 
2 cups thick white sauce dash "of Tabasco sauce 
about I teaspoon lemon juice 2 egg whites 
I teaspoon W orcestershire sauce I cup canned corn 
I teaspoon salt I/2 cup buttered bread crumbs 

Flake the salmon, add all the seasonings to it. Beat the egg whites 
until stiff, and fold them into the mixture. Saute the corn slightly. Pour 
half the mixture into a buttered baking dish, add the cup of sauted corn 
then the rest of the salmon mixture. Cover with buttered crumbs and 
bake in a hot oven about I5 minutes. Serve with a pickle relish. Serves 
six. 

SALMON A LA KING 
I lb. can salmon 
I can mushrooms 
I medium sized onion 
2 tablespoons flour 

3 cups milk 
2 egg yolks 
I pimiento, chopped 
I/2 teaspoon lemon juice 

teaspoon paprika 

Drain the mushrooms. If large, cut in quarters; if small, leave whole. 
Chop the onion. Cook mushrooms and onion in the butter until tender 
and slightly browned. Add the flour, stir until thickened. Add the milk. 
Cook over hot water, stirring constantly until it thickens somewhat. Add 
the eggs, beaten slightly, and the flaked salmon. Season and cook slowly 
until thickened. Add the pimiento and lemon juice. Serve in patty shells 
or on buttered toast. Serves six to eight. 

ONIONS STUFFED WITH SALMON A LA MEXICANA 
I lb. can salmon I tablespoon finely chopped green 
10 medium sized onions peppers 
flour 2 eggs 
I tablespoon melted butter salt, peppers, paprika to taste 

Boil onions until tender; drain, remove centers. Chop the centers. 
Flake salmon. Mix it with the onion centers, green pepper, butter and 
seasonings. Fill onion centers with this mixture. 
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Dredge each onion with flour, dip into the eggs, well beaten.· Coat 
with flour. Put into a frying basket and fry in deep fat until a golden 
brown. 

Serve with a well-seasoned tomato sauce. Serves ten. 

IMPERIAL SALMON SALAD 
I lb. can salmon 
I package lemon gelatine 
2 cups boiling water 
2 tablespoons lemon juice, or 
2 tablespoons vinegar 
Il2 teaspoon salt 
lettuce 

_I tablespoon sugar 
I cup diced celery 
3 pimientos cut in strips 
I green pepper, finely cut 
4 hard boiled eggs 
I cup canned peas 
sour cream salad dressing 

Flake the salmon. Dissolve the lemon gelatine in the boiling water. 
Add lemon juice or vinegar, salt and sugar. Set in a bowl of very cold 
water or cracked ice and stir until it begins to set. Add the salmon, 
celery, peppers, eggs and peas at once. 

Rinse individual moulds or one large mould in cold water. Put the 
mixture into the moulds and let stand in a cold place until firm. Serve 
on lettuce with mayonnaise, thinned with whipped cream. Serves eight 
to ten. 

SOUR CREAM SALAD DRESSING 
I cup sour cream I teaspoon mustard 
I egg I I 4 teaspoon paprika 
I I 2 cup sugar 3 I 4 cup mild vinegar 
I tablespoon flour I teaspoon salt 

Beat egg slightly, add the cup sour cream. Mix sugar, flour, salt, 
mustard and paprika together, and add to the first mixture. Cook in a 
double boiler, stirring constantly until it begins to thicken, then add the 
vinegar slowly, stirring constantly until the mixture coats a spoon evenly. 
Remove at once to a cold dish and let the dressing cool. It may be 
thinned with whipped cream before being served if desired. 

DEVILED EGGS WITH SALMON 

6 tablespoons canned salmon lettuce 
6 eggs · 2 tablespoons mayonnaise or 
I I 2 teaspoon prepared mustard boiled salad dressing 
Il2 teaspoon salt paprika 
few grains pepper parsley 

I tablespoon Worcestershire sauce 

Boil the eggs about twenty minutes, or put them into enough boiling 
water to cover them to a depth of two inches and let them stand in a 
warm place one hour. Cool the eggs, remove shells and cut them in 
halves lengthwise. 

Put the yolks through a fine sieve or mash them thoroughly. Season 
the egg yolks with the mustard, salt, pepper, Worcestershire sauce and 
mayonnaise dressing. Flake the salmon; add it to the first mixture. Blend 
well. 

Put this mixture into the egg white halves. Arrange on a bed of let
tuce garnishing each egg with a sprig of parsley and a dash of paprika. 
Serve with a well-seasoned boiled salad dressing. Serves six. 
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I lb. can salmon 
2 cups celery cubes 
4 hard boiled eggs 
I lemon, sliced 
I cup ripe olives or 

green stuffed olives 

SALMON SALAD 

I tablespoon capers 
I I 4 cup pickled beets, sliced 
I/2 cup French salad dressing 
lettuce 
I cup mayonnaise 
paprika 

Flake the salmon, put it into a bowl and ·marinate it with half the 
French dressing. Put the celery cubes into another bowl and marinate 
them with the remaining French dressing. Let these stand in a cold place 
for an hour if possible. 

Cut the hard boiled eggs in quarters, lengthwise. 
If ripe olives are used, remove the pits and chop the olives, not too 

fine. If green stuffed olives are used, cut them in two lengthwise. Drain 
the celery and salmon, mix them with one-half the olives, add the capers 
and one-half cup mayonnaise. Blend well. Line a salad bowl with let
tuce, fill it with the salmon mixture. Garnish it with slices of lemon, the 
remaining olives, slices of hard-boiled egg and pickled beets. Put the 
rest of the mayonnaise on top. Dust it with paprika. Chill thoroughly. 
This may also be packed into small moulds and arranged on a bed of let
tuce in individual servings or with all the moulds on one large platter. 
This will serve eight. 

EGYPTIAN DELIGHT SALAD 

I lb. can salmon 
I heaping cup diced celery 
I cup boiled salad dressing or 

mayonnaise 
I2 stuffed olives 

3 tomatoes 
I cup cottage cheese 
I2 to IS radishes 
lettuce 
seasonings to taste 

Flake the salmon, mix with the celery and half the salad dressing. 
Season. Arrange a bed of crisp lettuce on a chop plate or platter. Mound 
the salmon mixture in the center of the plate. Press the olives into the 
sides of the mound with the red on the outside. 

Slice the tomatoes. Make balls of the cottage cheese. Season well. 
Moisten with salad dressing. 

Surround the mould of salmon with the sliced tomatoes, laying them 
flat on the lettuce. Put a cheese ball on each slice of tomato. 

Put a radish green stem upward between tomato slices. Garnish 
with mayonnaise, dust with paprika. Serves six to eight. 

SALMON COCKTAIL 

I eight-ounce can salmon 
4 teaspoons W orcestershire sauce 
8 tablespoons tomato catsup 

I lemon 

2 or 3 drops tabasco sauce 
dash of cayenne 
salt and sugar to taste 

Flake the salmon. Put one heaping tablespoon into a cocktail glass. 
Make a sauce of the other ingredients, except the lemon. Pour this over 
the salmon in each glass. Serve a section of lemon with each cocktail. 
Crisp, buttered toast sticks make an attractive accompaniment. This 
serves four to six. 
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SALMON CHOWDER 

I lb. can. salmon 
I /4 lb. salt pork, cubed 
4 cups milk 
2 cups water 

4 potatoes, cubed 
I onion, cubed 
I tablespoon flour 
seasonings 
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Flake the salmon. Saute the salt pork cubes and the onion until 
lightly browned. 

Mix two cups of the milk with two cups of' water. Add this to the 
salt pork and onion. Add the potato cubes and simmer until the pota
toes are tender. 

Mix the flour to a smooth paste with a little of the remaining cold 
milk. Add this with the balance of the milk to the first mixture. Add 
the salmon, bring to the boiling point and serve hot with toasted crack
ers. Serves six to eight. 

SALMON BISQUE 

I lb. can salmon 
2 cups boiling water 
I / 4 teaspoon soda 
2 cups milk 
2 tablespoons flour 

2 cups stock, or 
2 cups tomato soup 
2 tablespoons butter 
r /2 teaspoon salt 
few grains pepper 

Flake the salmon; add to the boiling water and simmer for half an 
hour. Drain and rub through a sieve. Melt the butter, add the fiour, 
salt and pepper. Add the milk and cook, stirring constantly until thick
ened. Add the soda, then the tomato soup or stock and continue cooking 
until smooth and slightly thickened. Add the salmon, heat thoroughly 
and serve with croutons, cheese sticks, cheese crackers or toasted hard 
crackers. This will serve six to eight. 

SALMON CLUB SANDWICHES 

I eight-ounce can salmon 
r 2 slices bread 
3 tablespoons butter 
lettuce 

24 thin slices bacon 

2 large tomatoes 
salt 
paprika 
mayonnaise 

Wash and dry the lettuce. Chill it. Cut bread one quarter of an 
inch thick. Remove crusts. Toast. Cream or melt the butter. Butter 
the toast. On the first slice of each sandwich lay a lettuce leaf, then 
three slices crisp broiled bacon. Cover the bacon with a layer of flaked, 
canned salmon. Lay a slice of tomato on top of this, sprinkle with salt 
and paprika; add mayonnaise as desired. Put a second slice of toast on 
the filling and proceed as with the first slice. Cover this with a hot slice 
of toast. 

Cut each sandwich in two diagonally; trim edges and serve on indi
vidual plates garnished with a lettuce leaf, slice of dill pickle and' a ripe 
olive. This makes six sandwiches. 
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SALMON CANAPES 
I cup salmon 
6 squares of bread 
I tablespoon tomato catsup 
I tablespoon lemon juice 

I / 2 tablespoon melted butter 
salt, cayenne to taste 
3 hard boiled eggs 
6 green pepper rings 

Cut the bread into two-inch squares, one quarter of an inch thick. 
Spread with butter. 

Flake the salmon and cream it with the catsup, lemon juice and melt
ed butter. Spread on bread squares, garnish with hard boiled egg and 
pepper rings. Serves six. 

SALMON SANDWICHES 

I eight ounce can salmon I teaspoon grated horse-radish 
2. hard boiled eggs sandwich bread 
I teaspoon French mustard butter 

salt and pepper to taste 

Flake the salmon. Chop the hard boiled eggs very fine. Season 
them with the mustard, grated horse-radish, salt and pepper to taste. 
Cream the salmon and egg mixture until a paste is formed. Spread this 
on thinly sliced, buttered bread. A few drops of lemon juice may be 
added to the salmon mixture if desired. This will make about two dozen 
sandwiches. 

SALMON PUFFS 

I lb . can salmon 
3/ 4 cup bread crumbs 
I / 2 cup milk 

2 eggs 

I tablespoon butter 
I / 2 teaspoon salt 
I I 4 teaspoon paprika 

Flake the salmon, add seasonings to it. Soak the bread crumbs in the 
milk. Add the salmon. Melt the butter and add it to the other ingredi
ents. Separate the eggs. Beat the yolks until thickened. Beat the whites 
until stiff. Add the egg yolks to the salmon mixture, mix well. Lightly 
fold in the stiffly beaten whites. Put the mixture into buttered gem pans 
and bake in a moderately hot oven about 20 minutes. Serve with a well-
seasoned white or tomato sauce. Serves six. 

DEVILED SALMON 

I I / 2 lbs. canned salmon I cup condensed tomato soup, or 
3 tablespoons butter I cup highly seasoned tomato sauce 
2 tablespoons chopped onion I / 2 teaspoon salt 
2 tablespoons chopped green pepper 3 or 4 drops tabasco sauce 
I teaspoon lemon juice I / 4 teaspoon paprika 

6 slices hot buttered toast 

Flake the salmon, add the lemon juice to it. Cook the finely chopped 
onion and pepper with the seasonings in the butter about five minutes. 
Add the cup of soup or tomato sauce and cook two minutes longer. Add 
the salmon and cook about five minutes, stirring constantly. Serve on hot, 
buttered toast. This serves six. 
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