Sweet spices salmon in parcel






Ingredients:

4 skinless salmon fillets
2 tomatoes
1 lemon
spices
salt
8 small round yellow courgettes 

Preheat oven at 180 C
Cut out 4 sheets of baking paper about 30 cm by 30 cm (12 in by 12 in)

Wash tomatoes, and cut each into slices.
Lay 3 or 4 tomato slices on one half of each paper square.
Season well with the spices,
then top each with a salmon fillet.
Again season each fillet with the spices and salt.

Wash the lemon and cut it into thin slices.
Lay 2 lemon slices on the salmon fillet. 

Fold the empty half of each sheet over the salmon fillet and crease
and fold over the edges several times until you have sealed parcel
(no juice should leak once the salmon is cooked).

Transfer each parcel to a baking tray.

Wash the courgettes, and cut their bottom.
Make a cross incision at their bottom to ease their cooking,
and put them directly on the baking tray.
Cook the parcels in the oven for 25 minutes.
When cooked, put the parcel in each plate accompanied with courgettes and buckwheat or rice.



Source : Macaronette et Cie (http://totchie.canalblog.com)
