Smoked salmon mousse
Serves 4
1 cup smoked salmon bits, ends, or trimmings
1/2 cup ricotta or farmer cheese
1 teaspoon lemon juice
Salt and pepper, to taste
2 tablespoons finely chopped red onion
2 teaspoons drained capers
1 teaspoon chopped fresh chives
2 teaspoons olive oil
1. In a food processor, combine the smoked salmon, ricotta or farmer cheese, lemon juice, salt, and pepper. Work until smooth. Transfer to a gratin dish or deep platter. Using plastic wrap, press the mousse into the dish to create a smooth layer between 1/2 and 1 inch deep. 
2. Scatter the red onion, capers, chives on top. Sprinkle with olive oil. Adapted from "More Fast Food My Way"
