SHOPPING LIST

Teriyaki Salmon
@ Soy Sauce
@ Rice Wine Vinegar
@ Toasted Sesame Qil
@ Fresh Ginger
@ Minced Garlic
@ Salmon Filets

©) Scallions

@ Toasted Sesame Seeds
® ®

First, check off the items
you already have at home.

VEGETARIAN TIME SERVES
More than 1hour

grj—l_i—u YOU WILL NEED

3 tablespoons

low sodium soy e minced garlic
sauce
| tablespoon | %4 pounds
rice wine vinegar salmon filets
| tablespoon
Jwater 3 scallions,
chopped
| teaspoon
toasted sesame oil
| tablespoon
E@ toasted sesame

| teaspoon

seeds

minced fresh ginger
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DIRECTIONS }_I—l_l—l;‘D

ATTENTION KIDS: Always cook with a grownup!

STEP I: Combine the soy sauce, vinegar, water, sesame
oil, ginger, and garlic in a shallow dish just large
enough to hold the salmon and mix well. Add the
salmon, cover with plastic wrap, and refrigerate for

one hour, turning once.

STEP 2: Remove the salmon from the marinade and
brush off as much marinade as possible. Heat a large
nonstick skillet over medium-high heat. When the pan
is hot, add the salmon skin-side up. Cook until the
bottom has darkened and the sides become opaque,
3 to 5 minutes. Flip, and cook until the bottom has
darkened and the fish is just cooked through, 3 to 5

minutes longer. Transfer the fish to a platter and top

with the scallions and sesame seeds.
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