Harissa Roasted Salmon and Veggies
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LAURA IS

IN THE KITCHEN

Recipe by: Laura Vitale 1) Preheat your oven to 425 degrees, line
a large baking sheet with parchment paper
Serves 6 and set aside.
Prep Time: 20 minutes 2) Toss the broccolini and carrots on your
Cook Time: 30 minutes prepared baking sheet and toss with a little
olive oil and salt and pepper, push them to
Ingredients the edge of the baking sheet and pop them
in the oven for 10 minutes while you
For the salmon: prepare the salmon.
__ 2 b Plank of Salmon
___4 Thsp of Homemade Harissa 3) In a small bowl, stir together the harissa,
__1 Thsp of Honey honey, olive oil and lemon juice, set aside.
__1 Thsp of Lemon Juice
___1 Thsp of Olive Qil 4) When the veggies have had their 10 minutes, take them out, arrange
__Plenty of Salt and Pepper your salmon right in the center, season generously with salt and pepper

and smear the harissa honey mixture evenly over the top and sides, pop
the whole thing back in the oven for 15 minutes.

For the Veggies and finishing touches:

__ 8oz of Broccolini, trimmed and cleaned 5) When the salmon comes out, squeeze the whole thing (veggies
__8oz of Carrots, peeled and trimmed included) with some fresh lemon juice, top with fresh herbs and pickled
__Drizzle of Qlive Qil shallots.

__Salt and Pepper to taste
__Fresh Lemon

___Fresh Parsley, roughly chopped
__Fresh Cilantro, roughly chopped
__Pickled Shallots, optional

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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