
Salmon
2 to 3 lbs salmon fillet
1/8 tsp salt
1/8 tsp pepper
1 medium lemon sliced
4 sprigs fresh dill
2 tbs cold butter

Salmon Marinade
1/4 cup olive oil
2 tbs lemon juice
1 tsp dijon mustard
2 tsp honey
2 tns fresh chopped dill
1/8 teaspoon salt
5 cloves garlic diced  

Oven Baked Salmon in Foil

Ingredients

Begin by removing any excess moisture from the salmon fillet with a paper towel and sprinkle the salmon fillet
with salt and pepper. Set aside. Next, prepare the marinade by placing olive oil, lemon juice, dijon mustard,
honey, dill, salt, and garlic into a bowl and whisking until all the ingredients are combined.  Place a large piece of
tin foil onto a baking sheet or into a 9×13-inch pan and make sure the edges of the tin foil are folded up so no
liquid can escape. Pour the marinade onto the bottom of the tin foil.  Place the salmon fillet skin side up into the
marinade and let it sit for 15-30 minutes. 

While the salmon is marinating, preheat the oven to 375ºF. Next, flip the salmon fillet over to skin side down and
lay lemon slices and fresh dill sprigs on top of the salmon. Carefully, wrap the salmon in the tin foil by folding all
the edges in so no air can escape (you may need to add another piece of tin foil to keep the air in). Place salmon
in the oven and bake for 25-35 minutes. The cook time varies by how thick the salmon fillet is. This salmon fillet
was about 2-inches thick and needed 35 minutes to bake. While the salmon is baking prepare the tartar sauce
by adding all the ingredients into a bowl. Mix the ingredients together and place the tartar sauce in the
refrigerator. 

When the salmon bake time is up, check to see if the salmon is fully cooked. The salmon will be done when it
turns a pale pink and is easily flaked with a fork. Remove the salmon from the oven and remove the dill and
lemon slices from the tin foil. Turn oven to broil. Carefully lay 2 tablespoons of cold butter over the top of the
salmon and place the salmon in the oven (uncovered) for an additional 2-5 minutes (depending on the strength
of the broil). The goal of the broil is to melt the butter and end up with a caramelized top on the salmon. 
Remove from the oven and let rest for 5 minutes. Then, serve the salmon with tartar sauce. 

Directions

From: Fit Foodie Finds | Prep Time: 30 minutes | Cook Time: 25 minutes | Yields: 8

Tartar Sauce
1/2 cup Greek yogurt
1/2 cup chopped dill pickles
1 tbs olive oil
1/8 tsp garlic powder
1/8 tsp onion powder
1 tbs pickle juice
1 tsp lemon juice
1 tbs fresh chopped dill
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