
Salmon  i s  so  heal thy  and  such  a  tasty  f i sh  that  i s  so  easy  to  cook  at

home.

Simply  dr izz le  some  good  qual i ty  ol ive  oi l  over  the  salmon  and  rub  in  a

l i t t le  sal t .  

Heat  a  la rge,  non -st ick  f ry  pan  over  a  med -high  heat  and  place  the

salmon  sk in -s ide  down.  

Cook  the  salmon  unt i l  the  sk in  i s  cr isp  (usual ly  4 -5  minutes ) .  

Turn  i t  over  and  cook  again  for  4 -5  minutes  or  unt i l  i t  i s  cooked  to  your

l ik ing.

Place  some  le t tuce  leaves  and  any  other  salad  ingredients  on  the  plate

and  dr izz le  both  the  le t tuce  and  salmon  with  AUSBARREL  -  we  love

AUSBARREL  Lemon,  Premium  Raspberry  or  Premium  Pomegranate  for  th is

rec ipe.

Garnish  with  a  couple  of  s l ices  of  l ime  or  

lemon  and  enjoy .
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