DIET CENTER

No one does what we do! [
weightnomoredietcenter.com

£ WEIGHT & NO & MORE" @

SALSA ROASTED SALMON Intermediate Lifestyle

INGREDIENTS

8 oz. center-cut salmon fillet, skinned and cut into 2 portions
1 medium plum tomato, roughly chopped

/2 small onion, roughly chopped

1 clove garlic, peeled and quartered

1 small jalapefio pepper, seeded and roughly chopped

1 TSP cider vinegar

2 TSP chili powder

1/4 TSP ground cumin

1/4 TSP salt

2 or 3 dashes Frank’s Original Hot Sauce

INSTRUCTIONS
—Preheat oven to 400°.

—Place tomato, onion, garlic, jalapefo, vinegar, chili powder, cumin, salt and hot sauce
to taste in a food processor. Process until finely chopped.

—Place salmon in a medium roasting pan, spoon the salsa on top. Roast until the
salmon is just cooked through, 12 to 15 minutes.

SERVING INFO: (Serves 2)
1 fish fillet with 1/2 salsa=1P, 1V

See photo of this recipe at Instagram and Facebook



https://www.instagram.com/p/C9UtR7oNbmZ/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.facebook.com/WeightNoMoreDietCenter/posts/pfbid02mDCu4Urw7NJ9tWWToDxJ8q3sv7MparYvwTjxAr3VjFMmZ3UpAyGQz8pEw6qnBLLul

