Salmon Burgers with Tomato and Black Olive Tapenade

Serves 4 big eaters or 6 humans

Ingredients

For the Salmon burgers
2 pounds boneless, skinless Salmon Fillet either finely diced or run through a meat grinder:  this portion of your recipe can be done at no charge with a simple call to Metro Seafood & Gourmet…we love doing it…I mean grinding…your salmon of course. 
2 tablespoons chopped drained capers
2 tablespoons chopped shallot
1 tablespoon Dijon mustard
1 teaspoon minced fresh Basil
1 teaspoon freshly ground black pepper
3/4 teaspoon coarse kosher salt
Nonstick vegetable oil spray
6 Kaiser rolls or any lovely buns you may have lightly toasted on the grill…seriously the bread on this is truly your call. 

1 large flavorful tomato cut into 6 slices or even plum tomatoes sliced
6 thin slices red onion
2 cups baby arugula (about 3 ounces)

For the Tapenade

1/2 pound pitted Kalamata Olives rinsed 

2 anchovy fillets, rinsed this is optional but if you have a picky eater don’t tell them…or ask them to leave

1 small clove garlic, minced

2 tablespoons capers rinsed

2 to 3 fresh basil leaves

1 tablespoon freshly squeezed lemon juice

2 tablespoons extra-virgin olive oil

How it’s done 

The Tapenade

Place all ingredients in the bowl of a food processor. Run processor to combine.  Stop processor to scrape down the sides of the bowl and run until the mixture becomes a coarse paste, approximately 1 to 2 minutes total. Can be made 3 days ahead and refrigerated

For the Salmon burgers

Gently mix ground or diced Salmon with the capers, shallots, Dijon , basil, salt and pepper in a mixing bowl.  Using moistened hands, shape Salmon mixture into six 3/4-inch-thick patties (each about 4 inches in diameter). Place burgers on plate. Cover and refrigerate at least 1 hour and up to 1 day.

Spray grill racks with nonstick spray. Prepare barbecue (medium-high heat). Grill burgers until almost cooked through, about 4 minutes per side. Arrange rolls on cutting board and spread with tapenade. Top each with burger, tomato slice, onion slice, and arugula, and top that masterpiece. Cut burgers in half and serve.  If you are saying to yourself could this dish be a tad sexier if I make these burgers topless...no let your guests have the honor of disrobing the burger.

