
                               
 
 
 

Salmon and Corn Croquettes 

Ingredients 
1 can (1 pound) salmon, drained and flaked      1 cup corn kernels, canned or cooked 
2 eggs, slightly beaten                                     ¼ cup ketchup              
2 tbsp. finely chopped onion                           2 tbsp. finely chopped red bell pepper      
¼ tsp.salt                                                      Dash ground black pepper                          
¾ cups soft bread crumbs 
 

Preparation: 
Combine flaked salmon with corn kernels, beaten eggs, ketchup, onion, bell pepper, 
salt, pepper, and bread crumbs.  Shape mixture into 12 patties. Heat canola oil or 
extra virgin olive oil in a heavy skillet; fry salmon croquettes for about 1 ½ 
minutes on each side, or until croquettes are golden brown.  
 
 

Swiss 

Vegetable 

Medley 

Ingredients 
1 package (16 ounces) frozen broccoli, carrots, and cauliflower medley, thawed & drained 
1 can (10 ¾ ounces) condensed cream of mushroom soup, undiluted 
 ½ cup sour cream 
1 jar (4 ounces) chopped pimientos, drained 
¼ cup teaspoon pepper              
1 cup (4 ounces) shredded Swiss cheese, divided                                                           
 

Preparation: 
Combine vegetables, soup, sour cream, pepper, pimientos and ½ cup cheese. Stir in 
half of the onions and mix well.  Pour into an ungreased 1-qt. casserole dish.  Cover 
and bake at 350° for 30-35 minutes or until bubbly.  Uncover and sprinkle with 
remaining cheese and onions.  Return to the oven until cheese is melted for about 5 
minutes.  
 

Chocolate- Banana Graham Refrigerator Cake 

Ingredients: 
 
1 (3.9) ounce package JELL-O 
Chocolate Instant Pudding 
 
1 cup cold milk 
 
1 (8 ounce) tub COOL WHIP 
Whipped Topping, thawed 
 
1 banana, chopped 
 
11 HONEY MAID Honey Grahams, 
broken in half 

Preparation: 
Combine pudding mix and milk in 
medium bowl and whisk for 2 minutes.  
 
Stir in 1 – ½ cups COOL WHIP and 
bananas.   
 
Spread 1 rounded tablespoon pudding 
mixture onto each graham square.   
 
Stack graham together, then stand on edge 
of serving platter to make 8 1/2 -inch loaf.   
 
Frost with remaining COOL WHIP and 
sprinkle with graham squares, refrigerate 
for 4 hours.  
 


