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My Blg Fat Greek Salad W|th Salmon Sure'ly one of Dancmg Zorba's t(?p sellers, th|§ Greek salad with lemon-
marinated salmon, dill, and feta is crunchy, bright, and perfect for a
Peppers, Olives & Feta Mediterranean summer. And if you're not on the beaches of Mykonos, close

your eyes, eat an olive, then catch a showing of My Big Fat Greek Wedding 3.

@ ca. 20min % 2 Servings Only in theaters September 8. 53



What we send

- 1lemon

- garlic

+ 10 oz pkg salmon filets 4
+ 1 cucumber

- 1 green bell pepper

+ 1 romaine heart

« Y4 oz fresh dill

- 1 oz Kalamata olives

- 2 ozfeta?

What you need
« olive oil
« kosher salt & ground pepper

Tools

« microplane or grater
- medium nonstick skillet

Allergens

Fish (4), Milk (7). May contain traces of
other allergens. Packaged in a facility
that packages gluten containing
products.

Nutrition per serving
Calories 650kcal, Fat 51g, Carbs 14g,
Protein 36g
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1. Make lemon dressing

Finely grate % teaspoon lemon zest into
a small bowl. Squeeze 1 tablespoon
lemon juice into a large bowl. Finely
chop %2 teaspoon garlic. Into lemon
juice, whisk garlic, 3 tablespoons oil, and
season with ¥ teaspoon saltand a few
grinds of pepper. Pat salmon dry, then
season with ¥2 teaspoon saltand a few
grinds pepper.

4. Season feta

Crumble feta into small bowl with lemon
zest, and season with a pinch each of salt
and pepper. Pick half of the dill fronds
from stems, then finely chop fronds (save
rest for own use).

™) THISIS A
CUSTOMIZED
RECIPE STEP

We've tailored the instructions below
to match your recipe choices.
Happy cooking!

2. Cook salmon

Heat 2 teaspoons oil in a medium
nonstick skillet over medium-high. Add
salmon, skin-side down; lightly press each
filet for 10 seconds. Lower heat to
medium; cook until skin is browned and
crisp, about 4 minutes. Flip and cook until
just medium, about 1 minute more.
Transfer cooked salmon to the bowl with
lemon dressing, turning to coat.

5. Toss salad

Add lettuce, cucumbers, peppers, olives
(remove pits, if necessary), and half each
of the feta and dill to bow! with lemon
dressing. Toss gently to coat, then

season to taste with salt and pepper.

3. Prep vegetables

Trim ends from cucumber, then halve
lengthwise, and slice into thin half-moons.
Halve pepper, remove stem, core, and
seeds, then cut into Y4-inch pieces. Thinly
slice lettuce crosswise, discarding end.

Serve Greek salad topped with salmon
and remaining feta and chopped dill.
Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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