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                       Anti inflammatory Salad

1/2 teaspoon ground turmeric
1/2 teaspoon fresh ground ginger
2 teaspoons soy sauce

2 teaspoons sweet rice vinegar ( mirin)

4 oz fresh wild salmon

2 cups fresh spinach

1/4 cup pumpkin seeds

¼ cup shelled fresh edamame

¼ cup thin sliced red onion
Serves 1

1. In a medium size bowl, combine the turmeric, ginger, soy and mirin.

2. Whisk until smooth.

3. Pre-heat oven to 450 degrees.

4. Line a cookie sheet with parchment paper.

5. Place salmon on parchment.

6. Spread a small amount of the mixture on top of the salmon.

7. Place salmon in the oven and  bake for 10 minutes.

8. Add the spinach, pumpkin seeds, edamame and red onion.

9. Gently toss together everything in the bowl

10. Pile veggies on the plate. Place salmon on top
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