Baked Salmon with Lemon & Dill Vinaigrette

Ingredients

Two 6-0z. salmon fillets

Salt and pepper to taste

Fresh romaine lettuce

Fresh arugula

Fresh butter lettuce

Fresh radicchio

Grated carrots

5 sprigs fresh dill, divided

1/4 cup extra virgin olive oil

2 lemons

1/2 tsp. Dijon mustard

1/4 tsp. honey



Directions

Preheat oven to 400° F. Coat a shallow baking dish with cooking spray and set aside.

Rinse salmon and pat dry with paper towels. Place skin-side down in prepared dish, then season
with salt and pepper. Bake 12 to 15 minutes, or until fish flakes easily when probed with a fork.

Remove from oven but leave in baking dish until ready to serve.

Combine romaine, arugula, butter lettuce, radicchio and carrots in a large mixing bowl. Snip two

sprigs of fresh dill and add to the lettuce. Set aside.

Chop remaining sprig of fresh dill and set aside.

In a small bowl, whisk together the olive oil, zest and juice from one lemon, chopped dill,
Dijon mustard and honey. Season with salt and pepper to taste. Drizzle dressing over lettuce
and gently toss to coat lettuce. Transfer salad to two serving plates and top with salmon.

Garnish with slices from the remaining lemon and a sprig of fresh dill.



