Herbed Baked Salmon with Pickled Asparagus

Ingredients:

For the Salmon:

2 pounds fresh salmon fillet

1 cup mayonnaise

1/2 cup freshly grated Parmesan cheese
1/4 cup minced green onion

1/4 cup chopped basil

1/4 cup chopped parsley

1/4 cup chopped thyme

1/4 cup chopped dill

1/4 cup finely minced red bell pepper

1 tablespoon kosher salt

1 tablespoon freshly ground black pepper
1 tablespoon paprika

Juice from one lemon

For the Pickled Asparagus:

1 pound fresh asparagus

1 cup olive oil

2/3 cup red wine vinegar

1 tablespoon kosher salt

1 tablespoon freshly ground black pepper

Directions:

For the Pickled Asparagus:
1) Combine the olive oil, vinegar, salt and pepper in a small bowl.

2) Trim the asparagus and blanch it in boiling water for 30 seconds. Remove the asparagus from the boiling water and
immediately plunge it into an ice bath to stop the cooking.

3) Place the asparagus in a shallow non reactive dish and pour the marinade on top. Cover the dish and chill in the
refrigerator for a minimum of 2 hours.

For the Salmon:
1) Preheat the oven to 350 degrees and place the salmon on a baking pan sprayed with cooking spray.

2) Combine the mayonnaise through the lemon juice in a bowl and spread the mixture evenly over the salmon.

3) Place the salmon in the oven and bake for 20 to 25 minutes until the fish flakes easily with a fork.



