ASbob DYLISe ALALT
Campfire Salmon

In gredients

LSP® <*Ma¢® 6 0z T® AP®/L® A% 2 é-ounce salmon filets
AC>P*® zucchini, NSJoNP 1 zucchini, thinly sliced

W PR ANDLR AR I Y red onion, thinly sliced
SHLASEES 5 FRPEC LA “dAdlsfc Handful of grape tomatoes, halved
ACPPY® SboedLd™ Le® 1 clove garlic, minced
1K 1 lemon

2 45HN%<Le L 2 tbsp butter

1 <4HN%E B JoilLe 1 tbsp olive oll
1<45NGE® Pnlo 1 tsp dried oregano

[P bl so™ o b= g Pinch of red pepper flakes
Cnp << Salt and pepper
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. PRPZCPINMT NAGZDrd, 1. On a large sheet of heavy-duty foil,
zucchini, I><0% ANDB7%, place half the zucchini, red onion,
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 ShL_A%b5 5 A\bI® | <C y ace salmon filet on top, an
A6 A B a0 Brylso. 6 season with oregano, salt, pepper,
Cr % < <l S el s and a squeeze of lemon juice. Top

A*L.oC 1 4.5N5<e @C < with 1 tbsp of butter.
shaL_o<s oNe . Fold the foil to create a packet for

 NASLDLS Cta. AASHJ your fish and veggies.Repeat steps
A dcc® ASboU® AP oSg<o. 1-4 for the second filet.
CAL*a AcP*bo oM . Grill over medium heat for
DLGOCROPE Afh 915 <7< o 10-15 minutes.

s desPe 10T ar 15T ol = 5% eC . Remove from grill and enjoy!
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tomatoes, garlic, and top with a
pinch of red pepper flakes and salt.
. Drizzle with 2 tbsp of olive oil.
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