ses: MAIN DISHES | S
®

RECIF

sauce (Its also g\utcr\ rec).-
eens,

with pcp 3cry g

1 pound pa(sn
(about ) peeled and
sliced %10
3 xab\espoo
oil, canola o
saﬁ\
9 teaspoon® finely gra\ed
peele! d fresh ginge’
o teaspoon® finely chopped
fresh rosemary
2 1ablespoon® \ow-sodium™
tamari S0 sauce
14 CUP, plus 2 \ab\espoons
fresh orang® jui
(from 1 02 ovanges\

4 skinless wild Alaskan salmon
fillets (about & ounces €a°

or tamarh, &
e tional SOY
Servc the ﬁah w1th awedge of or angc along

\ Pvehea\ ovento 4o5°F.Place ce parsnips ©! armmed 4 baking sheet
and drizzle with z\ab\espoon oilytoss 10 ¢ coat, then spread in
asingle 12ye" ast until peginning 102 wn around the edges, about
45 minutes: eanwhﬂe,combmeg nger: (osemary,\ amar, orange juice:
and rem maining ! \ab\espoon oil.

F\\pparsr\p paking s eet. P\aceh\\elsm

the M le. Co ok ﬂ\pp g halfway y\hrough.unl\\h\\e\s are 0padue
aruundthe edg jes af and flak iightly in n center rwhe npressed,u\o

o each of four p\a . Pour ginge’ mixture over
parsmps and gent! toss t0 €O jvide parsn\p s among plates
poon ema auce from paking She el over fish and parsnips: and serve:

\ gsu\ml’(rd o 13 qunsaturated 107 mgcholester®
mgsodium:® gfives




