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BAKED   SALMON    FILETS

4 salmon fillets

 1 tsp 
liquid honey

1 tsp       lemon juice

1    small clove minced garlic

           ½ tsp      salt, ground cumin, paprika

           ½ tsp      sesame seed oil

1 tbs      olive oil

           pinch       cayenne pepper

Pat salmon dry, arrange in single layer, skin side down in a shallow dish. Combine

Honey, lemon juice, garlic, salt, cumin, paprika, sesame oil and cayenne pepper

And spread over fish. Cover and marinate in fridge for at least an hour or up to 

2 hours.

In a nonstick oven proof skillet, heat olive oil over a high heat and cook salmon skin side up for 1 min and turn and cook for another min.

Place skillet in the oven at 425 F, and bake for 8 to 10 min or until fish is opaque

And flakes easily, when tested with a fork.

                                              SERVES  4                                                                                                                                                                                                                                                                                                                                                                                                   

