 What’s For Dinner?: Baked Lemon Herb Salmon
[image: http://sallysbakingaddiction.com/wp-content/uploads/2015/08/How-to-make-Baked-Lemon-Herb-Salmon.jpg]
1. Heat oven to 400 degrees.  
      [image: ]
2.  Cut lemon in half, and squeeze lemon juice over salmon. 
[image: http://kingofwallpapers.com/lemon/lemon-016.jpg] [image: https://www.colourbox.com/preview/6087793-fresh-half-lemon.jpg][image: https://www.freshdirect.com/media/images/product/seafood/fish_fillets/fflt_slmn_fa_flt_z.jpg?lastModify=2009-03-16]
3. Put on gloves and toss the ingredients in the baking until fish is evenly coated in olive oil and seasoning.
  [image: ][image: McCormick Italian Seasoning, 0.75 oz]    [image: ]
4.  Slice the remaining half of the lemon into 3 slices and place over the fish in baking dish.
  [image: ][image: http://simplyfreshdinners.com/wp-content/uploads/2014/03/salmon-with-lemon-dill-and-parsley-013.jpg]


5. Cover with Aluminum foil, and place in the oven. 
[image: ]    [image: ]
 
6. Bake covered for 15mins and the last 5-10 mins uncovered.
[image: http://i0.wp.com/www.laurieyogi.com/wp-content/uploads/2013/07/25-min-timer.jpg?resize=166%2C202]
[bookmark: _GoBack]7.  When done baking, cut salmon and serve with side dishes!!! 


image6.jpg




image7.jpeg




image8.jpg




image9.jpeg
.""'Vmw.
— ‘.«m"’ﬁ-m.qf.ww;m_amq..,ﬂw W ARRYAViE




image10.jpg




image11.jpeg




image1.jpeg




image2.jpg




image3.jpeg




image4.jpeg




image5.jpeg




