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Salmon with Roasted Veggies

Prep Time: 15 mins Cook Time: 40 mins

Ingredients

* | piece of salmon * Any vegetables of your choice
¢ | thumb size ginger * A pinch of rosemary

* 5 cloves of garlic * Salt to taste

* A bunch of spring onion ® Pepper to taste

* | sweet potato ¢ | tablespoon of olive oil

* Afew pieces of asparagus

Method

1. Chop ginger and garlic into very small pieces.

2. In a steaming tray, place the salmon with chopped spring onion, ginger and
garlic. Drizzle the olive oil and add a pinch of salt & pepper and steam for
20 mins.

3. Preheat oven to 245°C.

4. In abaking tray, place vegetables of your choice, sweet potato, asparagus,
add required salt and pepper with a drizzle of olive oil, and bake for 15-20mins.

o

Once done, garnish with rosemary.
6. Serve with brown basmati rice.

Recipe Courtesy of Pathmavathey D/O Packirisamy
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