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Product of Costa Rica
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Large Cherries

Product of USA

3499 Empire Apples

Product of Canada
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Romaine Hearts
Product of Canada La rge Honeyd eW

Product of Mexico

289 sq99

Enjoy the ,

Salmon with Dilly Sauce " recipe online!

Ingredients Instructions

2 Ibs fresh salmon filet cut into 6 pieces, Preheat broiler on high and place a stainless steel skillet : == 5 |
skin and bone remove (be sure the handle is also stainless steel) or cast iron
1 medium garlic clove, grated pan under the heat for about 10 minutes to get it very
hot. The pan should be 5 to 7 inches from the heat
2 to 3 tbsp extra virgin olive oil source. Rub salmon with 2 tbsp of the fresh lemon juice
2 tbsp Dijon mustard and salt. Using an oven mitt, pull pan away from heat
and place salmon on hot pan. Return to broiler. Keep
Ya cup lemon juice, freshly squeezed in mind that it is cooking rapidly on both sides so it will
ickl lly in 7 mi i
% cup chicken stock be done very quickly, usually in 7 minutes depending
on thickness. Test with a fork for doneness. It will flake
3 tsp honey easily when it is cooked. Salmon is best when it is still
. pink inside. In a stainless steel sauce pan, heat olive oil
Ya cup fresh dill, chopped o X o
and add garlic; stir for about one minute or until lightly
Sea salt to taste golden. Add the mustard, and whisk in remaining lemon
juice, broth, honey and salt. Cook on high heat for a
minute to reduce slightly and add dill. Pour over salmon

and serve. Makes 4 servings.
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BUTCHER

Fresh Medium

Ground Beef - Fresh Pork

- Tenderloin

/b
$1210/kg

/b
$8.80 /kg

~ NewYork v
- Striploin Steak -~

SEAFOOD

Fresh Chilean

Salmon Fillets Whole Squid

$Q99

/b
$19.82/kg

J 1 2 /b
$28.64/kg

Fresh Wild Caught
Cod Fillets

- —

s Tye Stelle

St. Albert
Cheese Curds

Assorted
Piller's Salamis

Tre Stelle
Feta Cheese
Regular, Light or Lactose-Free

$969

/100g

Black Diamond
Cheese Shreds

Assorted Varieties

Dempster's
Bagels

Assorted Varieties

Homestyle Bread
White or Whole Wheat
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