
I N G R E D I E N T S :

8 ounce fillet salmon 
2 tablespoons olive oil  
Salt and ground black pepper to taste 

Grilled Salmon D I R E C T I O N S :

Prepare grill for high heat. 

Season the salmon fillets with salt 
and pepper to taste and drizzle with 
olive oil. 

Lightly oil the grill grate. 

Cook the salmon on the grill until the 
fish flakes easily with a fork, around 5 
to 10 minutes. 

Place on a serving plate and top with 
the prepared sauce. 

P R E P  5  M I N S  |   C O O K  1 0  M I N S
S E R V E S  1

Recipe created by: Chef Malcolm Henry

www.mhfinefoods.com

Try it with

MH Sweet Potato 

& Tarragon 

dressing!

https://www.mhfinefoods.com/
https://mh-fine-foods.square.site/product/sweet-potato-tarragon-dressing/15?cp=true&sa=false&sbp=false&q=false&category_id=8



