Salmon with Lemon Dill Sauce
The following recipe was created in collaboration with Lauren Schulte. To see more of her bites and meals, visit
her Instagram @TheBiteSizePantry.

Ingredients
For the Salmon

e (4) 6 0z. organic salmon fillets, skin removed
e 1/Atsp. salt

For the Lemon Dill Sauce

1/4 tsp. kosher salt

1 Thsp. Two Brothers Extra Virgin Olive Oil
3 Thsp. unsalted butter

1 small shallot, finely chopped

1/2 cup white wine

1 Thsp. Dijon mustard

1 Thsp. fresh dill, chopped

1.2 tsp. Two Brothers Seasoning

For the Lemon Dill Yogurt Cream Base

e 1/2 cup 0% Greek yogurt

e 1/4 cup mayo

e Juice and zest from 1 lemon
e 2 Thsp. fresh dill

Instructions

1. Set broiler on high. Place the salmon on a foil-lined broiler pan. Season fish with 1/4 tsp. of salt. Broil
until the salmon is the same color throughout and flakes easily. This should take about 7-10 minutes
depending on the thickness of the fish.

2. Ina medium saucepan, over medium heat, add olive oil and 1 Thsp. of butter until the mixture melts.

Add shallot and cook until softened, about 1 minute. Add the wine and cook for about 3 minutes.

Reduce to low heat and whisk in mustard, dill seasoning and remaining salt. Remove from heat and add

remaining butter to the sauce. Whisk until incorporated.

In a small bowl, stir together all of the ingredients for the Lemon Dill Yogurt Base.

4. On a large dinner plate, spoon the Lemon Dill Yogurt Base to the bottom of the plate. Add the cooked
salmon on top of the base and spoon the Lemon Dill Sauce over the top. Finish by sprinkling with dill.
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