
10 portions
Salmon with Green Salad  

Cooking Methods

 

Ingredients

 

Salmon
Salmon     250 gr
Knorr Rostip    3 gr 
Salt     2 gr 
Pepper     0.5 gr
Olive oil     30 ml 

Salad Bumbu Kuning
Royco Bumbu Dasar Ayam Kuning  30 gr 
Salad oil     50 ml 
Honey     20 ml 
Knorr Chicken Powder   5 gr 

Preparing the Salmon
1. Cut the salmon into box and pull out all of the fish bones.
2. Season with all the ingredients above and bake until cooked.

Serving the Salmon with Salad Bumbu Kuning
1. Wash the salad.
2. Blend Royco Bumbu Dasar Ayam Kuning, salad oil, honey and Knorr Chicken Powder.
3. Stir the yellow seasoning with salad.
4. Arrange salads and grilled salmon on it.
5. Ready to serve.


