
Lemon Pepper salmon, Red Skin
potatoes & Carrot-parsnip salad

8 oz Salmon filets
2 TBSP lemon pepper seasoning
1 Large Parsnip, sliced
5 carrots, chopped
1 Tsp Italian seasoning
2 tsp Curry powder
2 2 TBSP Olive Oil
2 redskin potatoes, sliced
1 TBSP Sesame Oil
sea salt

boil carrots and Parsnip for ten minutes, drain and shake with olive oil, 
curry powder and italian seasoning.  Chill in freezer.  Coat Salmon with
lemon pepper seasoning and pan fry on medium-low heat for fifteen 
minutes or until salmon is flaky.  Simultaneously, combine potatoes with
sesame oil and Salt in frying pan over medium-high heat; cook until crisp.
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