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Recipe

Blazed Salmon

Serves 1

Ingredients
•  0.25 teaspoon  black pepper
�•� � �1� �t�a�b�l�e�s�p�o�o�n� � �b�r�o�w�n� �s�u�g�a�r� � �(�(�m�a�t�c�h�e�d� �"�B�r�o�w�n� �S�u�g�a�r�"� �b�u�t� �u�n�i�t� �t�a�b�l�e�s�p�o�o�n!”�l�b� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I
estimate))

•  0.25 teaspoon  cayenne pepper
�•� � �0�.�5� �t�e�a�s�p�o�o�n� � �g�a�r�l�i�c� �p�o�w�d�e�r� � �(�(�m�a�t�c�h�e�d� �"�G�a�r�l�i�c�"� �b�u�t� �u�n�i�t� �t�e�a�s�p�o�o�n!”�l�b� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I� �e�s�t�i�m�a�t�e�)�)
�•� � �1� �t�a�b�l�e�s�p�o�o�n� � �o�l�i�v�e� �o�i�l� � �(�(�m�a�t�c�h�e�d� �"�E�x�t�r�a� �V�i�r�g�i�n� �O�l�i�v�e� �O�i�l�"� �b�u�t� �u�n�i�t� �t�a�b�l�e�s�p�o�o�n!”�o�z� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I
estimate))

•  0.5 teaspoon  onion powder
�•� � �6� �o�u�n�c�e� � �s�a�l�m�o�n� �f�i�l�l�e�t� � �(�(�a�u�t�o�-�l�i�n�k�e�d�,� �s�c�o�r�e� �1�.�0�0�,� �6�o�u�n�c�e!’�0�.�3�7�5�0�l�b�)�)
•  0.5 teaspoon  salt
•  1 teaspoon  smoked paprika

Instructions
1.  Preheat oven to 400°F (200°C).

2.  In a small bowl, combine brown sugar, black pepper, cayenne pepper, garlic powder, onion powder, salt,
and smoked paprika.

3.  Place salmon fillet on a baking sheet lined with parchment paper.

4.  Drizzle olive oil over the salmon, then rub the spice mixture evenly over the top.

5.  Bake for 12-15 minutes, or until cooked through and flaky.

6.  Serve immediately.
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