
 
 
 

 
SPINACH LEMON HERB FETTUCCINE 
WITH SALMON 
 
Ingredients: 
1 lb. spinach lemon herb fettuccine cooked al dente 
1 lb cooked fresh or canned salmon, chopped 
1-1/2 cups milk 
1 small onion, diced 
1-1/2 cups mushrooms sliced 
3 Tbs. butter 
2 Tbs. fresh parsley, chopped 
¼ tsp. dried dill weed 
¼ cup flour 
¼ cup dry white wine 
¼ cup parmesan cheese, grated 
Salt and pepper to taste 
 
Directions: 
1. In large sauté pan, melt butter over medium heat.  
2. Add onion and mushrooms and sauté until onion is tender.  
3. Reduce heat to low, and stir in flour.  
4. Remove from heat. Stir into the cooked vegetables, milk and salmon and wine.  
5. Return to medium heat and bring just to a boil, stirring frequently.  
6. Add the parmesan, parsley and dill still stirring. 
7.  Season with salt and pepper to taste and serve hot. 
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