
BARBECUED SAL\ {ON
WITI ]  MIXED GREENS ANI )

TON,IATO VINAIGRETTE
SUNSET GRILL

or spice mixture
tablespoons chil i powder
tablespoon salt
tablespoon sugar
tablespoon onion powder
tablespoon garl ic powder
teaspoon ground cumin
teaspoon cayenne, or to taste

F
2

%

six 6-ounce pieces salmon f i l let
% cup tomato vegetable juice
2 tablespoons balsamic vinesar
t/+ cup olive oil
% cup finely chopped seeded

peeled vine-r ipened tomato
t/z pound mesclun (mixed

baby greens)

Make spice mixture:
In a small  bowl st ir  together al l  spice

mixture ingredients and reserve l lz tea_
spoons for vinaigrette.

Divide remaining spice mixture amons
sa lmon  p ieces ,  r ubb ing  i n to  f i sh ,  anJ
arrange f ish in  one layer  in  a  sha l low
dlsh. Chill.fish, coverecl, 2 hours.

Prepare gri l l .
In a bowl whisk together tomato veg_

etable juice, vinegar, and reserved spice
mixture and add oi l  in a stream, whiskine
unti l  emulsif ied.

Gr i l l  f i sh  unt i l  jus t  cooked through,
about 5 minutes on each side.

Wh i l e  f i sh  i s  cook ing ,  i n  a  bow l  t oss
tomato and mesclun with enough vinai_
gret te  to  coat  l ight ly  and d iv ide amons
6  p la tes .  D i v i de  sa lmon  p ieces  u -on i
p la tes and pour  remain ing v ina igret te
around each serving. Serves 6.


