Grilled Wild Alaska Salmon with Lemon, Parsley and Caper Sauce
It’s so simple to make a quick low-fat sauce to serve with juicy fillets of wild Alaska salmon – just try it!

Serves: 2

Preparation time: 5 minutes

Cooking time: 10 minutes

2 x 150g (6oz) skinless fillets of wild Alaska salmon

Finely grated zest and juice of 1 lemon

100g (4oz) baby leeks (or 2 small leeks, sliced)

125g (5oz) long stem broccoli
100g (4oz) frozen petit pois or garden peas

100g (4oz) low fat soft cheese

3 tbsp skimmed milk

2 tbsp chopped fresh parsley

2 tbsp capers, drained

Freshly ground black pepper

· Preheat the grill. Arrange the salmon fillets on the grill rack, sprinkle them with lemon juice and cook them for 6 to 8 minutes

· Meanwhile, steam or simmer the leeks, broccoli and peas for about 5 minutes, or until done to your liking

· When the fish is almost ready, put the low fat soft cheese into a small non-stick saucepan and heat gently, stirring with a wooden spoon. Stir in the milk, then add the lemon zest, parsley and capers. Season with black pepper (it’s unlikely that you’ll need salt, as the cheese is quite salty)

· Arrange the salmon fillets on warm plates and serve with the vegetables, spooning the sauce alongside

Cook’s tip: Another time, add a handful of cooked, peeled prawns to the sauce instead of capers
