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Ingredients 2 Portions
 = Kot�nyi Produkte

450 g S�lmon fillets with skin (2

pieces)

300 g Thick �sp�r�gus

0.5 tsp  Grill Smoked Se�soning

Mix

0.5 tsp  Grill Veget�bles

Se�soning Mix

20 ml Olive oil

Lemon, for serving

Grilled S�lmon with Asp�r�gus

25—30 Min

Prep�r�tion

1 P�t the s�lmon fillets dry with � p�per towel �nd brush with h�lf the olive

oil. Se�son with Grill Smoked se�soning on both sides.

2 Trim the woody ends o� the �sp�r�gus. Brush with olive oil �nd se�son with

Grill Veget�bles se�soning.

3 He�t � grill (outdoor, electric, or grill p�n) to medium-high. Pl�ce the s�lmon

skin-side down �nd grill for �bout 5 minutes until the skin is crisp �nd

rele�ses e�sily. Flip �nd grill �nother 3–5 minutes, depending on thickness.

4 Add the �sp�r�gus to the grill �nd cook for � few minutes, turning

occ�sion�lly, until ch�rred but still crisp. Serve immedi�tely with � squeeze

of lemon juice.


