Robert Clark Wild Chum

Executive Chef, C Restaurant, Vancouver, B.C.

Seafood Champion Award Winner 2011 Salmon Tacos
Grocery List: Preparation:
S owunces wild chun salsion . Lay the salmon onto a baking tray and Season with
side, pin bones resoved sa/t and pepper. : !
/o Cup mayonnaise 2. Zest the limes onto the +lesh. Bake at 375 a’egre&f
| 25p chipotle piiree, or Che for s minutes or wnti/ the salmon is cooked.
lomalo sauce Lhat Lhey come in 3. Warm vour taco shells and divide the salmon evenly
salt and pepper onto the four shells. Sowird lime on the £15h Chen

4 whole Flowur Cortilla shells garnish cith the above desired 2oppings, roll and serve.
| cup romane lettuce, chopped :

2 a)/70/e Zomaloes ) cﬁoppea/

| Beunch Fresh cilantro

2 whole Fresh limes, zested

Chen cut in Aalf



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.
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