Oven Seared Salmon with Dill Parsley and Olive Oil Emulsion
Serves 2 People
Ingredients:
1 lb. of Salmon (skinned)                   

½ C. chopped Dill
Salt and Pepper                                 

½ C. chopped Parsley
Lemons                                             

Olive Oil
Directions:
Preheat oven to 500o 15 minutes
Heat roasting pan with 1/8 inch of olive oil
Salt & pepper Salmon filet
Blend together dill & parsley
Rub onto both sides of Salmon
Sear Salmon 5 minutes on each side
Remove & place on serving platter
For Sauce:
½ C. Olive Oil                  

1 Tbl. Garlic
1 Tbl. Dill                        

1 Tbl. Parsley
Juice of 3 Lemons            

Salt and Peppe
Puree olive oil, garlic, lemon juice, dill, & parsley
Salt and pepper to taste
Drizzle sauce over Salmon and serve at room temperature

