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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece S�lmon ste�ks (�pprox.

200 g)

800 g Pot�toes, w�xy

4 tbsp. Olive oil

4 tbsp. Sunflower oil

4 piece Tom�toes, on the vine

1 piece Lemon

4 tsp.  Grill Fish Se�soning

Mix

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

Succulent S�lmon Ste�k with

Pot�to Wedges

30—40 Min

Prep�r�tion

1 Prehe�t the oven to 200°C (392°F) using the f�n setting.

2 W�sh the pot�toes thoroughly �nd cut into equ�l-sized wedges. M�rin�te

with 4 tbsp. of olive oil in � bowl, then se�son with s�lt �nd pepper. Arr�nge

on the b�king tr�y line with b�king p�rchment. Be sure the wedges �ren't

touching! B�ke for �pprox. 25 minutes in the oven, turning �fter 10 minutes.

3 Rinse the s�lmon ste�ks with cold w�ter �nd p�t dry with the p�per towel.

M�ke � m�rin�de by stirring together the Kot�nyi Grill Fish se�soning mix

�nd the sunflower oil, then rub the s�lmon ste�ks with it.

4 W�sh the vine tom�toes �nd cut them in h�lf. Co�t with � little olive oil then

se�son with s�lt �nd pepper.

5 Grill the s�lmon ste�ks for �pprox. 5 minutes on e�ch side. Also grill the

h�lved tom�toes until they �re nicely se�red.

6 Se�son the s�lmon ste�ks to t�ste with s�lt, pepper � drizzle of lemon juice.

Dish up with the pot�to wedges �nd the grilled tom�toes �nd serve.


