SALMON BURGERS

This delicious fish is also one of the healthiest for us, due to its relatively abundant omega-3 oil content. Made into patties and served on buns with a tempting salsa, it’s also fun to eat. Yes, the salmon is mixed with butter before being formed into burgers. Butter adds richness, but you can omit it if you like without any harm.
· Serves 4
· 1 1⁄2 pounds skinless salmon fillet, cut into 1-inch dice 

· 2 tablespoons cold unsalted butter, chopped into small pieces 

· Juice and minced zest of 1 lime 

· Kosher salt and freshly ground black pepper to taste 

· 2 tablespoons grapeseed or canola oil, if needed 

· 4 sesame seed buns, split and toasted 

· 2 cups shredded romaine lettuce 

· 1 cup Tomato–Kaffir Lime Salsa 
1. Prepare an outdoor grill and heat to hot. Alternatively, when ready to make the burgers, heat a large, heavy sauté pan over high heat.
2. In a food processor, pulse the salmon to grind it coarsely. Add the butter and pulse only enough to reduce the butter to very small pieces, 3 or 4 times.
3. Transfer the salmon to a large bowl and mix in the lime zest and juice. Make 4 patties, throwing the salmon back and forth between your hands as you work to eliminate any air pockets, and season with salt and pepper.
4. If using a sauté pan, add the oil to the pan and swirl to coat. Grill or sauté the burgers, turning once, until done, 4 minutes per side for medium-rare. Place the lettuce on the bun bottoms. Add the burgers, cover generously with the salsa, and top with the remaining bun halves. Serve.
