Honey grilled salmon and asparagus
Serves 4

. Served with
Ingredients: A whole grain food such as
Fish and asparagus: millet or brown rice
Salmon fillets 600g
Fresh asparagus, trimmed 1 bunch
Lemon Iz
Marinade:

Low sodium soy sauce 1 TBSP (15 ml)
Veg oil 2 tsp ( 10ml)
Liquid honey 2 tsp ( 10ml)
Brown sugar 2 tsp ( 10ml)
Fresh thyme, chopped 1tsp (5 ml)
Ground pepper Y tsp
Method:

1. Prepare the marinade in a small bowl; stir together all ingredients.

2. Place salmon in a shallow dish. Pour marinade on top of salmon, spreading
evenly. Cover and refrigerate for 15-30 miutes.

3. Lightly spray asparagus with cooking spray and place on preheated and oil grill on
medium heat. Grill, turning couple of times. Remove from grill or pan.

4. Place salmon on hot grill and cook for about 5 miutes until the fish flakes easily.

5. Served with asparagus, squeeze lemon over fish and serve.



	Slide 1

