
 

S P I C Y  S A L M O N 
W I T H  M A N G O  S A L S A

 serves two 

I N G R E D I E N T S 

2 salmon fillets

juice 1 lemon

juice 1 lime

pinch of salt and pepper

1 mango, cubed

1 avocado, cubed

1 red pepper, chopped into small chunks 

1jalapeño  deseeded and finely chopped 

2 large handfuls of coriander, finely chopped

M E T H O D :

Preheat oven to 190C/350F. In a large nonstick baking dish, add 

the salmon skin side down and squeeze the juice of 1 lemon over 

the top. Season with salt, pepper and chill flakes (optional). Bake 

the fish for 25 minutes, until the salmon flakes easily when tested 

with a fork.

Make the salsa, preparing all the ingredients and mixing together 

in a bowl. Make sure you test the level of heat from the pepper 

and add to taste. 

Serve your fish with a side of mango salsa.


