
STUFFED SALMON PAPAYA
Serves 2 
 
 
1  (4 oz.) can no added salt salmon, drained and skin removed  
1 Tbsp light mayonnaise  
½ tsp lemon juice    
½ tsp curry powder    
1 green onion, finely chopped  
½ stalk celery, finely chopped  
1 Tbsp cilantro or parsley, finely chopped  
1 papaya, halved and seeds removed  
 
 

1. Mix together first 7 ingredients. 
 

2. Cut papaya in half (long ways) and scoop out seeds 
 

3. Divide mixture evenly and stuff into centre of papaya halves. 
 

4. Serve with a salad. 
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