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PREPARATION: Serve 2 persons

1. Dry saimon on paper towel and season with .
black pepper and BBQ seasoning,

2 Add olve oi in a st and heat over medumhigh
heat, lace samon fets on the hot slet. Fry unti
cooked, tuming atleas twice.

3.1n a separate mixing bow, put the mustard sauce,
horseradih sauce and sugar together. Mix well

4.To serve place the cooked samon on a sening plate.
Top with the prepared sauce. Gamish with salad





