
Salsa-Topped Salmon in Lemon Butter Sauce 

 

Ingredients  

1 stick of butter, cubed 

2 cloves garlic, minced 

6 Tbsp. fresh lemon juice 

2 tsp. salt 

1/2 tsp. pepper 

Four 6-oz. salmon fillets 

Fresh salsa (recipe follows) 

1 lb. fresh asparagus 

 

Directions 

Place oven rack in top position and preheat oven to broil. Coat a 9 x 13-inch baking pan with 

cooking spray and set aside.  



 

Melt butter cubes in a small skillet over medium-low heat, add garlic and cook until fragrant. 

Whisk in lemon juice, salt and pepper. Remove from heat and transfer two-thirds cup of liquid 

into a serving bowl; set aside.  

 

Rinse salmon and pat dry before placing in prepared baking pan. Drizzle with remaining lemon 

butter. Place in oven and leave door ajar (electric ovens only) then broil for 10-15 minutes or 

until fish flakes easily with a fork. 

 

While salmon is baking, prepare fresh salsa, then cover and leave set on counter until ready to 

serve. 

 

Remove fish from oven and let set in pan on stove. Steam asparagus and heat remaining butter. 

Divide prepared asparagus onto four plates, top with salmon, pour warmed lemon butter sauce 

over each serving, and top with fresh salsa. 

 

Fresh Salsa 

 

Ingredients 

1 small yellow bell pepper, diced and deseeded 



1 large tomato, diced 

1 Tbsp. fresh lemon juice 

1 Tbsp. olive oil 

2 Tbsp. fresh Italian parsley, chopped 

Salt and pepper 

 

Directions 

Combine all ingredients together in a glass bowl. 

 

 


