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AULTCARE WELLNESS RECIPE

Ingredients:

1 tsp olive oil

1 pepper deseeded and finely chopped For the miso dressing:
2fozenvild salmon filets 4 Tosp kefir
Awpcookedbrownrice ltpwhitemisopaste
2Springorions, finelysiced fuphoney .



AAULTCARE

Instructions:

Step 1:

Heat the oil in a large non-stick pan or deep frying pan with a lid over a medium heat and cook the ginger, garlic
and pepper for 2 mins, covered. Stir, then put the salmon on top, cover again and cook for 5 mins until the fish is
cooked through.

Step 2:

Meanwhile, mix the dressing ingredients together in a small bowl.

Step 3:

Stir the spring onions into the rice mixture along with half the dressing. Spoon into two bowls. Remove the skin
from the salmon and flake the fish on top of the rice. Top with the pepper, avocado and cucumber, then drizzle over
the remaining dressing and some chili sauce, if using.



