Pepper Crusted Salmon With Garlic, Lime ChickPeas
 
Serves 4
Ingredients
 
4 skinless salmon fillets, about 150g/5oz each

2 tsp black peppercorns, crushed

1 tsp paprika

grated zest and juice 2 limes

 

For the chickpeas
2 x 400g/14oz cans chickpeas

3 tbsp olive oil

2 garlic cloves, finely chopped

150ml vegetable stock

130g bag baby spinach

 

 

Method
 
·         Pre-heat oven at 190 deg C

·         Heat Oven Proof Pan  on Hob on a medium to low heat

·         Add 3 tbsp olive oil to Pan and add Garlic and fry for a few minutes, you don’t want it     to go brown, just nice and yellow,

·         Add Chickpeas and stir for a few seconds 

·         Add Stock

·         Place Salmon fillets on top of chickpeas and cover with peppercorns, paprika and lime zest and a touch of salt to give a crust 

·         Put in oven for 12-15 minutes 

·         Remove from oven and take out fish and put to one side to stay warm

·         Add Lime juice to chickpeas and spinach and roughly crush chickpeas with masher 

·         Then Serve

 

