
 

Dr. Laleh’s Samburgers- NEW &

Ingredients    

Wild Alaskan Salmon in a can*
Red Onion 
Fresh garlic 
Black Pepper 
Ground Coriander 
Paprika 
Finely ground quinoa 
Organic egg 
Dr. Laleh’s ALL Purpose Spice Blend
Extra Virgin Cold pressed olive oil
Organic Bone broth** 
 

*Some good brands include: Rubenstein, Wild Planet, Safe Catch

** If pan frying  samburgers, use this to prevent sticking to the pan. 

Preparation: 

 Drained the water from the can of Salmon and
 Place onion and garlic in a food processor and chop very fine.
 Add finely chopped on

the Salmon.  
 Mix well using your hands. 
 Form into 5 equal burger patties. 
 Use the oil pump, spray olive oil on both sides of the burger patties and place on 

a baking sheet. (I use Silicone sheets on a regular oven safe baking sheet, OR glass 
baking dishes) 

OVEN METHOD:  

 Preheat the oven at 400F
 Bake Samburgers for 15

minutes.  
 Turn oven on broil and broil Samburgers for 2

Serve hot with your favorite side vegetables. 
 
 

& IMPROVED 

     Amount 

Wild Alaskan Salmon in a can* 1 X 14 oz Can OR (2.5 X 6 oz cans)
1 small 
3 cloves 
½ tsp 
½ tsp 
½ tsp 
1.5 C 
1 large 

urpose Spice Blend 1 TBS 
pressed olive oil Spray/ Pump as needed 

As needed to pan fry method

*Some good brands include: Rubenstein, Wild Planet, Safe Catch, Welsley Farms

** If pan frying  samburgers, use this to prevent sticking to the pan.  

Drained the water from the can of Salmon and place in a mixing bowl.
Place onion and garlic in a food processor and chop very fine. 
Add finely chopped onion/ garlic mix, spices, egg and ¼ C of ground Quinoa to 

Mix well using your hands.  
Form into 5 equal burger patties.  

mp, spray olive oil on both sides of the burger patties and place on 
a baking sheet. (I use Silicone sheets on a regular oven safe baking sheet, OR glass 

Preheat the oven at 400F 
Bake Samburgers for 15-20 minutes, then flip them carefully; bake an additional 5 

Turn oven on broil and broil Samburgers for 2-3 minutes until crispy on the top. 
Serve hot with your favorite side vegetables.  

1 X 14 oz Can OR (2.5 X 6 oz cans) 
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mp, spray olive oil on both sides of the burger patties and place on 
a baking sheet. (I use Silicone sheets on a regular oven safe baking sheet, OR glass 
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3 minutes until crispy on the top.  



 
PAN FRY METHOD: 
  
 Pre heat a large non- stick Green Pan on medium. 
 Add olive oil the warm pan and spread well.  
 On a clean and dry dish, spread the remainder of the pre-ground quinoa.  
 Coat Samburgers on both sides with ground quinoa.  
 Carefully drop coated Samburgers into the heated and coated pan and cover.  
 Fry Samburgers on medium heat until crispy brown on the bottom side. Add 

small amounts of bone broth and spray olive oil as needed.  
 Use a large spatula to carefully flip them and fry the other side.  
 Lower heat for additional 5 minutes to get crispy burgers.  
 Serve hot with your favorite side vegetables.  

 

Nutrition Facts 

Servings 5.0 

Amount Per Serving 

calories 163 

% Daily Value * 

Total Fat 8 g 13 % 

Saturated Fat 2 g 8 % 

Monounsaturated 
Fat 1 g 

Polyunsaturated 
Fat 0 g 

Trans Fat 0 g 

Cholesterol 90 mg 30 % 

Sodium 374 mg 16 % 

Potassium 81 mg 2 % 

Total 
Carbohydrate 6 g 2 % 

Dietary Fiber 1 g 5 % 

Sugars 0 g 
 Protein 18 g 37 % 

Vitamin A 21 % 

Vitamin C 4 % 

Calcium 27 % 

Iron 7 % 

 
 



Dr. Laleh’s All Purpose Spice Blend 

 

Coriander Seeds ¼ C 
Fennel Seeds 2 TBS 

Granulated Garlic 1 tsp 

Coarse Black Pepper 2 tsp 

Dried Sage 1 tsp 

Dried Thyme 1 tsp 

Pink Himalayan Sea Salt 1 tsp 

Paprika 2 tsp 

Mrs. Dash Salt Free Lemon Pepper 1 TBS 

 

Preparation: 

 Use a Magic Bullet or Nutra Bullet or Nija Bullet Blender. 
 Make sure the blade and the blender cup are completely dry/ moisture free.  
 Add all ingredients to the blender and pulse for 1-2 seconds at a time; mix well and pulse a 

few more time until the coriander seeds and fennel seeds are pulverized but not too fine. 
 Store in a glass jar.  
 Use this blend for cooking, baking, roasting, grilling vegetables and any kind of meat, 

poultry or fish, or in soups and stews.  
 


