Bang Bang Roasted Salmon
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Recipe by: Laura Vitale
Serves 4

Prep Time: 10 minutes
Cook Time: 10 minutes

Ingredients

__4 pieces of Salmon Filets

__1/2 cup of Mayo

__1/4 cup of Sweet Chili Sauce
__1to 2 Tbsp of Srirarcha

__ 1 tsp of Granulated Onion

__ 1 tsp of Granulated Garlic

__ 1 tsp of Cajun Seasoning

__1tsp of Garlic and Herb Seasoning
__Salt and Pepper to taste

1) Preheat your oven to 425 degrees, line
a baking sheet with parchment paper and
set aside.

2) In a small bowl, mix together the mayo,
chili sauce and sriracha and set aside. Ina | !
separate bowl, mix together the spices and g
set aside as well. -

3) Season the salmon with the spice
mixture, then spoon some of the sauce —

evenly over the top (not all, you'll need the

rest later) , smear it nice and evenly, and roast for 10 minutes.

4) Serve over cooked rice with avocado and cucumbers and drizzle
remaining sauce over the whole thing. So good!

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