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Salmon ewith Sun-Dried Tomado Sacce

The sun—dried tomato sauce Is easy Zo rmake especially with the help
of a food processor and the sSalmon cooks in rinctes! You cwill have
leflover sawuce Zo reserve for ancther wuse. Serve with a Side salad of
your choice and toasted Aagaez‘z‘e bread for a perfecz‘/y balanced meal.

herts
4-¢6 ‘>5a/mon Fillets ( Preferaé/y Alaskan Salron Fillets, aboud § owunces
each
2 cloves Garlic
2 cups fresh Basi/, packed
11/2 cups jarred Julienne Cect Seun-Dried Topatoes, drained
I/3 cup pitted Kalamata Olives
i/ 2 Zeaspoon Ked Pepper Flafes
I/ 4 Zeaspoon Todized salt
I cep Extra \//Al‘g/‘n Olive Oi/ + additiona/
sea salt and Fresh ground black pepper
Grated Parmesan Cheese
Leron A)ea’ge\s

Preparation

In a food processor, pulse garlic wunti/ finely rinced. Add basi/ and
pelse. HAdd sun—dried tomatoes, ofives, red pepper +lakes, |/ 4 Zeaspoon
salt and pelse wunti/ mixtire is finely chopped. Slowly poitr olive orf
from Cop of food processor while M/X/rg. Scrape down Sides and r1x
wunti! eell combined if necessary. Pour ruxture into a medicm boew! and
set aside.

Tirn oven to broil and set rack Zo wpper 3rd of oven.

Line baki Zray with foil and //5/7z‘/y oi/. Place salmon Fillets on Aa,é/ng
Zray and 7%/7#/}/ brush all sides with olive oil then Spr/‘n,é/e ewith sea salt
and fresh ground pepper. Place in oven and broil wnti/ partially cooked,
abottt 3—4 runcttes. Ccv‘ef'a//y remove from oven and spread gernerous
amownt of Sun-dried tomato sawce on each Fillet. Place back in he
oven and broil wunti/ Just coofed 2hru and savce stards to sizzle, aboet
3—4 puniles /onger, Kemove frorr oven and Spr/n,é/e £illets with Fresh
graed parmesan cheese. Serve immediately cith lemon eedges.

Serves 4—¢



