B BQ SU M M E R SALM O N
With Snap Pea and Fennel Slaw

According to the nutritionists, salmon is one of the healthiest fish in the world. Who are we to argue with that? Grill it for some
smoky, charred goodness, glaze it with sweet BBQ sauce and serve it with a light and crisp snap pea and fennel slaw. New to
fennel? You’ll delight in this crisp root vegetable’s aromatic, anise-y flavor and crunchiness. Summer doesn’t last forever, and
this dish certainly won’t last long on your plate.
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Calories: 622
Carbohydates: 35g
Fat: 27g
Protein: 82g
Sodium: 1321mg
per serving

DR IN K PA I R I NG
Dry Blush Wine
Chabis
Wheat Beer

INGREDIENTS
4 Oz. Sugar Snap Peas
1 Fennel Bulb
2 Radishes
2 Green Onions
1 Lemon
1 Oz. White Wine Vinegar
2 tsp. Sugar
2 Salmon Filet
2 Oz. BBQ Sauce
1 Oz. Goat Cheese Crumbles

Prepare the Ingredients

Rinse and slice the snap peas on a bias. Rinse and
slice the fennel into thin julienne strips, removing the
tough woody bottom and trimming the ends. Rinse and
slice the radish into thin circles. Rinse and thinly slice
the green onions on an angle (“on a bias.”) Rinse the
lemon and slice in half.

Make the Slaw

In a mixing bowl, combine the juice of the lemon
(to taste), white wine vinegar, 1 Tbsp. olive oil, sugar,
and a pinch of salt and pepper. Whisk together to incorporate. Add the snap peas, fennel, and green onion.
Mix to incorporate. Place in refrigerator for 10 minutes
before serving. Season with a pinch of salt and pepper.
WHAT YOU NEED
Olive Oil
Salt
Pepper

Cook the Salmon

Heat an outdoor grill or grill pan to medium heat.
Lightly brush the grill, or grill pan, with olive oil or lightly
coat with cooking spray. Season salmon with a pinch
of salt and pepper. Place salmon on grill and cook on
each side for 4-5 minutes, or until fish is firm to the
touch and flakes when pressure is applied.
EQUIPMENT
2 Mixing Bowls
Grill Pan or Outdoor Grill

Glaze the Salmon

Brush the salmon with BBQ sauce during the final
two minutes of cooking, turning to glaze both sides.
The BBQ sauce can burn easily, so keep a close watch
on the salmon as it cooks.

DID YOU KNOW?
You can review our recipes
and share feedback by visiting
the “Order History” tab on your
online account.
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Plate the Dish

Compose a mound of slaw in the middle of the plate.
Place a piece of salmon next to the slaw. Garnish with
goat cheese crumbles, radish slices, and a crack of
fresh black pepper.

