	
	
	
	
	
	
	
	
	

	Roasted Salmon Salad w/ Honey Vinaigrette
	
	
	
	
	
	

	Dressing:
	
	1. Pre-heat oven 425 degrees. Lightly coat a sheet pan with canola oil.

	1/2 cup balsamic vinegar
	
	2. In a small saucepan combine balsamic vinegar, cranberries and apricots. Bring

	2 T dried cranberries
	
	to a boil and simmer for 5 minutes. Stran and remove liquid and fruit. Combine

	8 dried apricots, thinly sliced
	
	liquid with mustard, honey and oil.
	
	
	

	2 t Dijon mustard
	
	3. Season salmon fillets with salt and pepper. Place on sheet pan and bake for

	2 teaspoons honey
	
	5 minutes or until just cooked through.
	
	
	

	1 T olive oil
	
	4. Place 2 cups spinach on plate. Top with 1/2 cup of squash and bell pepper. Place

	
	
	salmon fillet on salad and sprinkle with 2 teaspoons pecans. Top with

	
	
	2 tablespoons dressing and tablespoon reserved fruit.
	

	1 pound salmon fillet
	
	
	
	
	
	
	
	

	cut into 4 equal portions
	
	
	
	
	
	
	
	

	1/2 t salt
	
	
	
	
	
	
	
	

	1/4 t black pepper
	
	
	
	
	
	
	
	

	8 cups spinach
	
	
	
	
	
	
	
	

	2 cups thinly sliced red bell pepper
	
	
	
	
	
	
	

	2 cups thinly sliced yellow squash (optional)
	
	
	
	
	
	
	

	3 T toasted chopped pecans
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	Serving size: 1 serving 
	 
	
	
	
	
	
	
	

	Calories: 335
	 
	
	
	
	
	
	
	

	Fat: 15g
	 
	
	
	
	
	
	
	

	Cholesterol: 60 mg
	 
	
	
	
	
	
	
	

	Sodium: 510 mg
	 
	
	
	
	
	
	
	

	Carbohydrates: 27g
	 
	
	
	
	
	
	
	

	Fiber: 9gm
	 
	
	
	
	
	
	
	

	Protein: 27g
	 
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


