Aunt Jenny’s Baked Salmon


Ingredients:

· salmon filets
· Chef Paul Seafood Magic
	       (Chef Paul Prudhomme’s Magic Seafood Blends:  Seafood Magic)
· a little salt and pepper
· lemon (for serving)


Directions:

Preheat oven to 450°.  

Sprinkle each side of the salmon filets with the Chef Paul Seafood Magic, and a little salt and pepper.  (Use as much of the seasoning as you think you would like on the fish.)

Wrap each filet separately in aluminum foil.  Lay on a baking sheet, and bake at 450° on one side for 11 to 14 minutes.  The flip the foil-wrapped filets over and bake 11 to 14 minutes more.

Serve with lemon juice drizzled over the filets, if desired.  The salmon goes great with a baked potato and some vegetables or a side salad.
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