
Chipotle Lime Salmon
Ingredients
1 piece (210 g) fresh salmon 
90 ml Lynch Chipotle Sauce 
15 ml lime juice 
1/2 tomato 
60 g salad 
30 g  red roasted pepper 
 

Preparation Method
1. Put the salmon on a baking sheet skin side down.   
2. Mix together the Lynch Chipotle Sauce and lime juice.  
3. Spread the sauce on top of the salmon.     
4. Cook on the grill for 4-6 minutes.    
5. Add sauce during cooking to glaze the salmon.   
 

Presentation
1. Put the salmon on salad on a serving plate.   
2. Add half tomato grilled and red roasted pepper.  
 

dill
Garnish

baking sheet
serving plate

Dishware

Serves 1

CHIPOTLECHIPOTLECHIPOTLE
SAUCE


