RECIPE

Smoked Salmon Cream Cheese Pasta
By Madeline Young
2016 NPAFC Intern

Serving suggestion. Photo credits: Madeline Young

Smoked salmon cream cheese pasta is a true Canadian-style West Coast comfort food and an all-time favourite of my
friends and family—and it is requested at every get-together! It’s quick and easy to make and a perfect one-pot meal for
serving at larger gatherings. Either cold or hot smoked salmon will do for this recipe, but I prefer hot smoked, which is pictured
here, as its firmer texture combines well with pasta and provides a stronger “smoky” flavour, as compared to the more subtle
flavour and softer texture of cold smoked salmon. Chum salmon is shown here, and any species of Pacific salmon can be used,
but my favourites are the rich and buttery flavor of Chinook and sockeye salmon. This recipe serves for 4–5 people.

Ingredients
1 package (~ 450 g)
1 medium

spaghetti (or other pasta) and
reserved pasta water
red onion thinly sliced

300 g

smoked salmon torn or chopped
into small pieces

250 g

cream cheese cut into
approximately 2-cm pieces and left
out of the refrigerator to soften

1 bunch
3 tablespoons
Salt and pepper

fresh dill removed from the stalk
and finely chopped
pickled capers
to taste
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Instructions
1. Bring a large pot of salted water to boil and add the
pasta.
2. Cook pasta al dente (cooked, but firm to the bite).
Reserve ~ 1 cup of the pasta water.

4. Return pasta to the pot. Add smoked salmon, cream
cheese, dill, and capers.

4

2

Add smoked salmon, cream cheese, dill, and capers

5. Add ~ ¼ cup of the reserved pasta water to the pot
and stir to combine ingredients. If needed, continue to
add small amounts of the pasta water until a creamy
consistency is attained (you will not require all of the
reserved pasta water).
Reserve pasta water
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3. Add sliced red onion to the pot of boiling water
approximately 10 seconds prior to straining pasta, then
strain.
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Add reserved pasta water to the pot

6. Add salt and pepper to taste and serve immediately.

Add sliced red onion to the pot of boiling water
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