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Grilled Salmon and Red Onions with Nectarine Salsa
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4 salmon fillets (6 0z/185 gram each)

Olive oil

Lime zest (finely grated)

. Fresh cilantro 1 72 teaspoons plus % cup minced
2 Red onions (crosswise into slices)

Nectarines 1 Y4 1bs chopped (or peaches)

Y4 cup minced red onion

. Fresh lime juice
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1. Brush oil, sprinkle salt, pepper, lime zest and cilantro (1 %2 tsp)
2. Brush onion with oil, sprinkle with salt and black pepper

3. In a small bowl, combine nectarines, % cup of cilantro, minced

onion and lime juice, and season with salt and pepper

4. Grill both salmon (10 minutes) and onions (5 minutes or till

brown)

5. Serve with salmon with onions under and salsa on top



