
SALLY BEE’S LEMON & GARLIC SALMON

Serves: 4 
Cook: 40 minutes

Prep: 10 minutes

METHOD:
1. Preheat the oven to 200˚C.

2. Start by mixing together the melted butter, olive oil, garlic, lemon zest, black pepper and Losalt. Also add the chopped parsley and lemon 

juice and mix well.

3. Now add the cauliflower florets and mix well to coat.

4. Pop in the oven for 20 mins, meanwhile marinade the salmon fillets in the remaining parsley mix along with a sliced lemon. Set aside.

5. After 20 minutes cooking, add the salmon, lemon slices and cherry tomatoes to the dish.

6. Drizzle with a little extra olive oil and pop back in the oven for another 20 minutes. Make sure the salmon is cooked through before 

serving.

If you take some types of medication that affect potassium levels, LoSalt and other reduced sodium salt alternatives may not be suitable for you. Check with your GP for advice
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INGREDIENTS:
• 1 knob unsalted butter, melted
• 2 tablespoons olive oil
• 3 cloves garlic, minced
• Zest of 1 lemon
• Freshly ground black pepper
• Pinch LoSalt
• Handful fresh parsley, chopped

• Juice from 1 lemon
• 1 medium cauliflower, 

trimmed and cut into small florets
• 4 salmon fillets
• 1 lemon, sliced
• 20 cherry tomatoes


