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NEW HAMPSHIRE

Grilled Salmon
with Apple Fennel Slaw
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Recipe for: Griled Salron with Apple Fennel Slaw

From the kitchen of: Common Man Lincoln

Lngredients
9 oz. fresh salmon filels

salt and pepper

Apple Fennel Slaw Ingredients:
7 bulb fennel, shaved

3 Granny Sraith apples
3 Macintosh apples

12 cup leron Juice

/4 cup ol

1/4 cup brown sugar
dash salt and pepper

Divections:
Salrmon: Pan sear salpnon, so That (f (s morst but cooked through. It will flake
at the fouch when cooked.

Apple Fernnel Slaw: Rerove core fror fennel bulb and slice in half, slice with
slicer, then julienne. Core apples, slice with slicer, then julienne. Place apples
and fernnel tn a bowl and rix tnh remaining ingredients. Save some of the

fromnds fronn the fenmel and add inte nixture.

Place z oz of slow on plate, and top with portion of salpmon.
Add addittonal 2 oz. of slaw on Top of The thin

end of The salmon for garnish.




