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Ingredients 2 Portions
 = Kot�nyi Produkte

2 pcs. S�lmon fillets (�pprox.

200g e�ch)

2 pcs. Spring onions

2 pcs. Bell peppers

1 pc. Zucchini

0.5 pc. Lemon, squeezed

5 tbsp. Olive oil

1 tbsp.  Fish Se�soning Mix

Simple S�lmon with Ro�sted

Veget�bles

20—25 Min

Prep�r�tion

1 For the m�rin�de, combine the olive oil �nd lemon juice with the Kot�nyi

se�soning mix.

2 Cut the bell peppers into pieces, the zucchini into thin slices �nd the spring

onions into rings.

3 Pl�ce the veget�bles on � b�king sheet or in � b�king p�n �nd spre�d the

m�rin�de evenly over them. L�y the s�lmon fillets on the veget�bles �nd

brush with the rem�ining m�rin�de.

4 B�ke everything for �t le�st 14 minutes in � prehe�ted oven �t 170 °C

(convection) �nd enjoy.


