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Middle Eastern Inspired Roast Salmon with a Lebni (Yogurt) Sauce
Serves 4
For those fellow travelers who feel compelled to expand their cultural horizons through the study of ancient traditions, I highly recommend a belly dancing class given at your local county college.  Please keep in mind that this sultry samba of seduction is only to be practiced in the privacy of ones home and is forbidden if your name is Frank, Bill, Scott…you get the picture.  For an easier fix try the easy and exotic flavors of this Salmon dish…and you won’t have to show your belly either
Ingredients
1 pint Lebni or Greek Style Yogurt; Available at Metro
1 teaspoon ground turmeric

2 teaspoon ground cumin

½ teaspoon salt

2 teaspoons freshly grated gingerroot

1 small hot pepper either a red chili or jalapeno seeded and finely minced

2 cloves garlic, finely minced

½ cup chopped fresh mint
4 tablespoons chopped fresh cilantro

4 tablespoons lime juice

1 ½ to 2 pounds of Salmon Fillet; I’ve also done this dish with Artic Char and even Grouper fillet
How it’s done

In a bowl, stir together the Lebni, turmeric, cumin, salt, ginger, chili, garlic, mint or dill, cilantro and lime juice. Let the flavors blend for about 30 minutes at room temperature. You can certainly make this in advance but store it in the fridge.  
Preheat oven to 450( degrees. Line a baking dish in which the Salmon will fit with aluminum foil. Next lightly oil the aluminum and put the fish, flesh side up, into the dish and season with salt and pepper. Spread ¾ cup of the yogurt sauce on top. Bake the Salmon in the oven for about 18 to 20 minutes or until just opaque in the center.  Serve with the remaining Yogurt Sauce and lemon wedges on the side and please don’t ungulate in front of the kids, you’ll just scare them
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