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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. S�lmon fillets � 180g

1 pc. C�rrot

1 pc. Turnip, yellow

2 pcs. Pot�toes, cooked

1 pc. Bell pepper, red

2 pcs. Onion, red

2 tbsp. C�per berries

3 tbsp. Olive oil

1 tbsp.  Rosem�ry, Chopped

1 pinch  Se� S�lt, Co�rse

For the Lemon Herb Butter

125 g Butter, room temper�ture

2 tsp. Lime juice

1 tbsp.  Dill Fronds, Chopped

1 tsp.  G�rlic Gr�nules

0.5 tsp.  Chili Bird’s Eye

1 pinch  Se� S�lt, Co�rse

S�lmon with Lime Herb Butter on

Oven-Ro�sted Veget�bles with

C�pers

60—70 Min

Prep�r�tion

1 Cle�n �nd peel the veget�bles �nd cut into strips (�pprox. 5x5 mm). Peel

the pot�to �nd cut into sticks.

2 Mix chopped veget�bles in � b�king dish with oil �nd c�pers. Se�son with

Kot�nyi herbs �nd s�lt to t�ste.

3 Then br�ise in the oven �t 170 °C for 30 minutes. Stir the veget�bles � few

times in between.

4 Se�son the s�lmon fillet with s�lt �nd briefly se�r skin side down in � p�n.

5 Pl�ce the fish on top of the veget�bles in the oven �nd ro�st for �nother 10

minutes.

6 In � bowl, be�t the w�rmed butter with � whisk or in � food processor. Add

the Kot�nyi herbs �nd spices �s well �s the lime juice �nd continue be�ting.

Fin�lly, se�son with Kot�nyi se� s�lt.

7 Just before serving, pl�ce � spoonful of the herb butter over the fish fillets

or veget�bles.


