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LEMONW PEPPER SALMON, RED SKIN
POTATOES & LARROT-PARSNIP SALAP

P 02 SAL-MmoON FILETS

2 TESP LEMON PEPPER SEASONING
7 LARGE PARSKIL, SLICED

§ CARRDTS, CHOPPED

1 TSP ITALIAN SEASONING

2 TSP CURRY POWPER.

2 TESP OLIVE OIL

2 REPSKIN POTATOES, SLICEP

1 TESP SESAME OIL

SEA SALT

BOIL CARROTS ANE FARSHIP FOR TEN MINUTES, PRAIN ANE SHAKE WITH OLIVE O/L,
CURRY POWEER AND ITALLAN SEASONING. CHILL IN FREEZER. COAT SALMON WITH
LEMON PEPPER SEASONING ANE PAN FRY ON MEPIUM-LOW HEAT FOR FIFTEEN
MINUTES OR UNTIL SALMON IS FLAKY. SIMULTANEOUSLY, COMEINE POTATOES WITH
SESAME OIL ANE SALT IN FRYING PAN OVER MELIUM-HIGH HEAT; COOK UNTIL CRISE,




