
DIRECTIONS: 
 

1. Combine cabbage, carrot, and onion; simmer all vegetables in 2 tablespoons butter until tender. Add salt and 
pepper.  

2. In a 9x13 inch pan, line the bottom of the pan with pie crust. Leave some dough for top.  
3. Preheat the oven to 350°F.  

4. Line pan with crust and layer half of rice directly on crust, then half of vegetables, and all salmon. Add remaining 
vegetables and rice and the top crust. Bake for 45 minutes. 

 
Note: Halibut is also very good in fish pie, but do not overcook. Canned salmon can also be used. 
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INGREDIENTS: 
 

 • 1/4  pound cabbage, shredded 

 • 1 large carrot, chopped 

 • 1 large onion, chopped 

 • 4 tablespoons unsalted butter, divided 

 • 1/4 teaspoons kosher salt 

 • 1/8 teaspoon black pepper 

 • 1 pound salmon, skinned and boiled 

 • 1 cup brown rice, cooked 

 • 1 pie crust, thawed 

EASY FISH PIE 

Source: Traditional Food Guide, published by: Alaska Native Tribal Health Consortium, ©2008 
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