Salmon with Potatoes and Vegetables – Bake in a Bag

Ingredients:

1-2 lbs. Of Salmon Filets

8-10 Whole Red Potatoes

3 Plum Tomatoes

1 Sweet Onion

1 Container Fresh Sliced Mushrooms (or you can slice whole mushrooms)

Fresh Tarragon

4 Cloves of Garlic

1 Lemon

Salt & Pepper

Directions:


Preheat oven to 400 degrees.  Cut red potatoes into bite size pieces.  Put into large pot of water and bring to boil.  Cook for approx. 15 minutes or until a fork will penetrate with a little pressure.  While potatoes are cooking, slice onion and tomatoes into bite size pieces.  Place fish onto flat baking sheet in the center of a large piece of parchment paper.  Add salt and pepper.  Add tomatoes, onion, potatoes, and mushrooms.  Salt and pepper the vegetables on top of the fish.  Add a few leaves of the tarragon, the whole cloves of garlic, and squeeze the juice of the lemon over the top.  Fold the parchment paper to enclose the food and staple it shut in order to seal it.  Bake for 20-25 minutes.


Open carefully.  The steam inside will be very hot.  Move the tarragon leaves and garlic cloves to the side and serve.  For a more robust taste, add more cloves of garlic and tarragon leaves to each layer of ingredients.

