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with Cilantro Pomodoro

_?"'Estrmatedpreptrme 3[] 45m|nutes o et . Sam s ?\—WOR f')r_'p'&? b
b ew Servrng suggestrons Enjoythrsfresh Medfterraneandtsh wrth pasta qurnoa rice, or even caulrflowerrrce Q,"‘ S 73‘ o
S f‘Ingredrents

£ 0 802.Salmon F|lets [Freshl
 ptsp Salt
Yatsp Black Pepper 2 .
~© Vucup Extra Virgin Olive gt .
2402 Freshly Prepared Pasta' '

v Pomodoro Sauce

3oz Savor Capers B o | 8-oz'.' Red Wrne Vmegar
- 8oz :Savor Prtted Kalamata 0l|ves - 80z Chicken’ Broth
8oz Savor Jumbo Queen Olives Halved - 80z Diced Onion
thsp Savor Zaatar 5 = | ztsp.* Ch‘opped Garlic
i ,'ZBoz can ltalian Diced Tomatoes .  Yicup Chopped Fresh Cilantro
e 302 Dry Wh|te W|ne ’5 diie o 1/z.t:up Fresh BaS|lChopped

- 'LMIX all rngredrents in 1 gallon plastrc container. Cover and reserve
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; 4.Season salmon il salt & pepper. ; S e o
) ;Heat olive oilin large non-stick sauté pan under med hrgh heat for 1 0 2 mrnutes just before orl smokes
. Add salmon to hot pan flesh srde down. Cook for approx 4 mrnutes ' S i, - " ' : ﬁ
Turn salmon and cook an addrtronalf mrnute o et e 7 e
Add 16 0z. Of the pomodoro sauce to the sauté pan with the salmon e ,

Cook salmon in pomodoro sauce for an addrtronal 3 5 mlnutes salmon and sauce are heated thoroughly

% In large entree bowl serve salmon on 12 0z. fresh hot pasta wrth 8 0z. hot pomodoro sauce o

_Garnrsh wrth fresh herbs

For more recipes and our full pantry, visit www.savorimports.com.




