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Lemon and herb crunchy crumbed salmon

Serves 4 281kcals, fibre 1.6g

· 70g seeded bread, blitzed to coarse breadcrumbs

· zest of 1 lemon, plus extra wedges to serve

· 5g parsley, finely chopped 

· 5g dill, finely chopped

· 520g pack 4 boneless salmon fillets 

· 1 tbsp olive oil 

· 80g pack watercress, spinach and rocket salad

· ½ cucumber, cut into ribbons with a vegetable peeler 

· new potatoes, to serve (optional)

1. Preheat the oven to gas 6, 200°C, fan 180°C fan and line a baking tray with baking paper. Combine the breadcrumbs, lemon zest, parsley and dill. Put the salmon fillets on the prepared baking tray. Spoon the crumbs on top of the fillets and press down gently to secure in place. Drizzle over the oil. 

2. Bake for 10-12 mins until the salmon is cooked through and the top is golden (cover with foil for the last few minutes if browning too much). Toss together the cucumber with the watercress, spinach and rocket salad. Serve the salmon with the salad and lemon wedges, and new potatoes, if you like.

https://realfood.tesco.com/recipes/lemon-and-herb-crunchy-crumbed-salmon.html

