
Salmon and Mushroom Pancake Bake 

Bake can be prepared up to several hours ahead. Keep covered in refrigerator, not suitable for 

freezing. Tuna in brine may be substituted for salmon if you wish. The recipe is not suitable for 

micro-waving. Serves four, with or without a side dish of vegetables. 

Pancakes: 
½ cup plain flour 
2 eggs, lightly beaten 
¾ cup milk 
 

Sift flour into a bowl, add eggs, stir until mixture is smooth. Gradually add the milk and mix to a 
smooth batter. Cover and leave to stand for 30 minutes.  
Filling  
30gm butter 
1 onion, finely chopped 
250gm small mushrooms, sliced 
2 tblspns plain flour 
1 cup milk 
210gm tin pink salmon, drained 
½ cup tasty cheese, grated 
 

Melt butter in a saucepan, add onion and mushrooms, stir over heat until mushrooms are soft. 
Add flour and stir over heat a further minute. Remove from heat, gradually add the milk, stir over 
heat until mixture boils and thickens . 
Remove from heat and stir in flaked salmon and grated cheese. 
  
Topping 
½ cup stale white breadcrumbs 
½ cup grated tasty cheese 
2 tblspns fresh parsley, chopped 
½ tspn grated lemon rind 
30gm butter, melted 
 

Combine the breadcrumbs, cheese, parsley, lemon rind and butter and mix well. 
 

Culmination: 
 Transfer the batter to a small jug. Heat a small well greased heavy based frypan. 
Pour in 2 to 3 tblspns batter, swirl batter evenly over pan and cook until underside is a light golden 
brown, then toss or turn to repeat on the other side. Put onto a dish and repeat until all batter has 
been used. 
Divide the filling evenly over the pancakes, rolling each and placing into a lightly greased shallow 
oven-proof dish. 
Sprinkle topping over top. 
Bake in a moderate oven for 25 minutes or until topping lightly browned.  
 
Enjoy. 
 
 


