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¢ o black pepper fo faste
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1. Probest oven 1o 435°F ‘i-

L In large bowl, mix sop muice, orangs |uios, cayenne peppaer,
fround ginger, and honey,

3, Add salmon sirips and let marinate while preparing parchmens
paper.

4. Cur parchmert paper imto | 2-inch sheets, Fold in hali

5, Mace salmon filllet on parchrment, fold up on sides 1o creas
pocker.

&, Add rarirade to each pocker

T. Add ginger slices, garlic slivers,and lemon slices.

B. Sprinkde with cilencro, mle, and pepper (o mate. [For exora
Mavor, add additional cayenne peppec )

9. Fold parchment pockets in series of Fi-inch lolds untll closed,
Place on cookie sheet,

10, Cook 20-25 minutes, or untd fish is cooked through, ag 425°F

I, Aler carefully opening pockees, place fillets on plates with
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