
Christmas Recipes  2022 From YBF! Dance



Serve Salmon With Paprika, Ginger And Honey Mustard Glaze For An Indian Inspired, 

Original Roast Dinner Centrepiece.

Day 22 - Spiced Roast Side Of Salmon

Type Of Dish Dietry Consideration Recipe Serves

Main - 6

Amount Ingredient

1  1/2 Kg Side Of Salmon, Skin On

1 Tbsp Olive Oil, Extra For Brushing

1/2 Tsp Ground Ginger

1 Tsp Paprika

1/2 Tsp Black Peppercorns, Coarsely Ground

1 Tbsp Wholegrain Mustard

1 Tsp Honey

1 Lemon, Cut Into Wedges



1. Heat Oven To 200C/180C fan/Gas 6.


2. Line A Big Roasting Tin With Baking Parchment 
Or Foil – This Helps To Prevent The Fish From 
Sticking To The Tin As It Cooks.


3. Brush The Salmon Skin With Oil And Place It, 
Skin-Side Down, On The Paper.


4. Mix The Ground Ginger With The Paprika, 
Pepper, Mustard, Honey And 1 Tbsp Olive Oil.


5. Spread It Evenly Over The Fleshy Side Of The 
Fish.


6. Roast, Uncovered, For About 20 mins Until The 
Salmon Is Cooked Through – Check By Poking 
A Knife Into The Fillet And Making Sure The 
Fish Flakes Easily.


7. Serve Directly From The Tin, Or Use A Couple 
Of Fish Slices To Carefully Lift The Salmon Onto 
A Big Plate.


8. Slice Into Portions And Serve With Lemon 
Wedges On The Side.

Method

Day 22 - Spiced Roast Side Of Salmon



See You Tomorrow!


