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Pan Seared Salmon with Tomato Relish

- 2 salmon fillets (6 oz each)

- 2 tomatoes seeded and chopped
- 1/4 cup chopped fresh basil

- 1 small garlic clove, minced

- 1 tbsp balsamic vinegar

- 1 tsp olive oil

Combine tomatoes, basil, garlic, vinegar, and salt and pepper to taste.

Heat oil in a non-stick pan over medium heat. Add salmon and salt and
pepper. Cook salmon until opaque.

Transfer salmon to serving plate and add the tomato mixture to the skillet.

Increase heat to high and cook until warmed through. Spoon the tomato
relist over salmon and serve. Makes 2 servings.

350 calories, 33g protein per serving

Be sure to visit us for more great recipes!!
http://www.douglasvilleweightloss.com



