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Ingredients
200g salmon fillet 
2 tbs vegetable oil
2 tbs lemon juice
2 tbs cilantro (coriander) leaves, chopped
2 cloves garlic, minced
Freshly ground black pepper and salt to taste

Method
1.	 Mix the vegetable oil, lemon juice, chopped 

cilantro (coriander) leaves, minced garlic, 
ground pepper and salt. Marinade the salmon 
fillet with the mix and refrigerate for 2 to 3 hours. 

2.	 Heat oil in the skillet, cook the fish for 4 to 6 
minutes, until it flakes easily.

Ingredients
6 strawberries, halved
1 mango, chopped
2 kiwis, sliced
1 tablespoon honey
½ cup walnuts, chopped
Mint sprig to garnish

Method
1.	 Combine fruits, nuts, honey and garnish with 

the mint sprig.  

2.	 Prepare and refrigerate 30 minutes before 
serving.
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Walnut Fruit Salad

Garlic and Black 
Pepper Salmon
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