
Pan-Fried Salmon with Broccoli

25 g of butter



150 g of thin salmon fillet



½ lemon juice



Broccoli



Salt and pepper



Melt the butter in the pan, add the salmon, and 
season with salt, pepper, and lemon juice



Fry the salmon on each side for 2-3 mins



Boil the broccoli in salted water for 3-4 mins



Dry the broccoli, and serve it with the salmon



Prep time: 40 min


Serves: 2

INGREDIENTS


