Oriental Salmon
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Oriental Salmon

Ingredients 

1 tbs oil
4 x 175 g (6 oz) salmon fillets
1 bunch spring onions, sliced
2 tsp Schwartz Great Taste of Ginger 
150 ml (1/4 pint) water
3 tbs dark soy sauce
2 tbs cornflour
1 tsp clear honey
1 tsp sugar

Heat the oil in a large frying pan and fry the salmon with the spring onion for 3-4 minutes. Turn the salmon, add the Ginger and fry for a further minute.

Blend the remaining ingredients together and add to the pan. Bring to the boil, reduce the heat and simmer gently for 1-2 minutes, stirring occasionally, until thickened and glossy and the salmon is cooked through.

Serve with Chinese egg noodles and garnish with red pepper.

Serves 4

Preparation and cooking time: 15 min.

