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Recipe

Salmon Smørrebrød with Maple-
Caramelized Onions 

Recipe and photos by MacKenzie Kermoade 
2021 NPAFC Intern

This twist on Danish sandwich-fare counterpoints a salty fillet of Pacific salmon with the quintessential 
Canadian sweet: maple syrup.

Ingredients

1/2 white or sweet onion
2 tbsp maple syrup
1 cup chopped vegetables (your choice but make sure they can withstand 

baking)
to coat olive oil
1/2 tsp salt

1 spring thyme
drizzle lemon juice

1 Pacific salmon fillet
2 slices Danish rugbrød or German schwarzbrot (often called “German fitness 

bread” outside of Europe). If unavailable, any flat rectangular bread will 
do

choice condiments
handful leafy greens

Due to high altitudes of toppings, open-faced sandwiches are normally 
consumed on plates with forks and knives. It is not recommended to 
take your smørrebrød on a dinner picnic, but it did make a nice photo. Onions being sautéed in a pan (step 2).
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Step 3—add the vegetables and salmon fillet into a pan to prepare for baking.

Method

1. Preheat oven to 315°F.

2. Slice half-onion into thin strips and sautée on pan. After onions have shrunk about 1/3 in size, reduce 
to low heat and pour in two heaping tablespoons of maple syrup. Stir regularly until onions are evenly 
coated and maple syrup begins to crystallize. Let cool.

3. In a baking pan, toss cup of chopped vegetables with olive oil, salt, and thyme until coated. Place salmon 
fillet on top and drizzle lemon juice. Cover with foil and place in middle rack of oven for 25 minutes.

4. Slap two pieces of bread onto a plate. 

5. Slather thin layer of condiment onto bread. 

6. Stick leafy greens onto condiment layer.

7. Lift foil and check on salmon. After fillet has visibly released fats, pull vegetables and salmon from oven. 

8. Distribute baked vegetables in a thin, even layer on top of leafy greens. 

9. Cut/yank apart salmon fillet and strategically arrange on vegetable layer.

10. Sprinkle maple-caramelized onions on top of increasingly tenuous food pile.

11. Carefully drizzle more condiments, if desired.

12. Do NOT smush your creation with more bread slices; it’s not that kind of sandwich!


