Sesame Salmon

Recipe for: Sesame Crusted Salnon with a Ginger Sauce & Wasabe Créme Fracche
From the kitchen of: Fosrer's Bodler Roonn

& oz Salron Filet
1 feaspoon black sesarme seeds

1 feaspoon white sesame seeds

Ginger Saunce:

1 crp Pineapple Juice

1 teaspoon chopped Garlic

1 Tablespoon chopped Ginger Root
1 Tablespoon Brown Sugar

/4 cup Soy Sauce

Juree of one Linne

Thicken with cormnstarch

Wasabe Créme Fradche:

1 Tablespoon prepaored Wasabc

1 teaspoon Moaple Syrup

/4 Créme Fraiche or 1/4 cup Sour Creana (can be substituted)

Cooking Instructions:

Season Salron with Salt and pepper
Rub tn sesane seeds

Pan sear for 2 minutes

Bake tn oven for & hinutes at 375

Ginger sance:
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Wasabe Créme Frache:
Mix ingredients together




