
SALMON & ROCKET PASTA

Cook: 20 minutes

Serves: 4 

Prep: 15 minutes
Each serving contains

of your guideline daily amount

10%

Salt
0.62g

5%

Sugars
4.8g

17%

Saturates
3.4g

26%

Fat
18g

25%

Calories
499

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

INGREDIENTS:
• 300g pasta shapes
• 1 tsp LoSalt
• 2 salmon fillets 
• 1 tbsp olive oil
• 150g cherry tomatoes, halved

METHOD:
1. Cook the pasta in boiling water with ½ tsp LoSalt according to pack instructions, adding the salmon fillets for the last 5 minutes.  

Drain and remove the skin from the salmon.

2. Meanwhile, heat the oil in a large frying pan and fry the tomatoes, garlic and chilli for 3-4 minutes. Mix the cream cheese with 

milk and remaining LoSalt and add to the pan with the rocket, heat until the rocket wilts. Add in the pasta and salmon, broken 

into large flakes and stir to combine.

• 2 cloves garlic, crushed
• 1 red chilli, deseeded and finely chopped
• 50g low fat cream cheese
• 2 tbsp semi skimmed milk
• 100g rocket


