Two Oven-roasted Salmon Recipes

(1) Salmon with Parmesan Crust
Serves 2

Salmon fillets for 2

10 g panko

10 g parmesan cheese, grated

1 clove garlic, minced

% T thyme and chives finely chopped
10 g butter melted

Salt and pepper

=

Preheat the oven to 200°C.

2. Line a rimmed baking sheet with parchment paper. Place the salmon fillets on the
baking sheet.

3. In a small bowl, mix the panko, Parmesan cheese, garlic, and herbs together.

4. Drizzle the melted butter over the top and season with salt and pepper. Mix with your

hands to coat the breadcrumbs in butter.

Sprinkle the mixture over the top of the salmon fillet.

Bake for 10-12 minutes, until the salmon, is cooked through and the crust is golden.

Serve warm.
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https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&camp=1789&creative=9325&index=aps&keywords=delallo%20plain%20bread%20crumbs&linkCode=as2&tag=aspiper-20&linkId=TPKUFJGQKBLQKV6D
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=aspiper-20&keywords=parmesan%20cheese&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=a5895b9b89b95041480467f065063541
https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_il_tl?ie=UTF8&tag=aspiper-20&keywords=salt%20and%20pepper&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=c5de1524288fa93b22a7ff1636105dbb

(2) Walnut-Rosemary-Crusted Salmon
Serves 2
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1 tsp Dijon mustard

Y2 clove garlic, minced

Y8 tsp lemon zest

Y2 tsp lemon juice

Y2 tsp chopped fresh rosemary (4 tsp dried is OK
Ya tsp honey

Ya tsp kosher salt

Vs teaspoon crushed red pepper

1% T panko breadcrumbs

1% T finely chopped walnuts

Y2 tsp extra-virgin olive oil

225 g skinless salmon fillet, fresh or frozen

Olive oil cooking spray

Chopped fresh parsley and lemon wedges for garnish

. Preheat oven to 220°C. Line a rimmed baking sheet with parchment paper.
. Combine mustard, garlic, lemon zest, lemon juice, rosemary, honey, salt and

crushed red pepper in a small bowl.

Combine panko, walnuts and oil in another small bowl.

Place salmon on the prepared baking sheet. Spread the mustard mixture over the fish
and sprinkle with the panko mixture, pressing to adhere. Lightly coat with cooking spray
(optional).

Bake until the fish flakes easily with a fork, about 8 to 12 minutes, depending on
thickness.

Sprinkle with parsley and serve with lemon wedges, if desired.
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