
P.S. Tedyald Salmon reclPe:

1 Large Salmon to fit a baking pan tray (usually the one I get is about % to 1 inch thick)

Y, Onion

1 Large Tomato

Regular MaYonaise

1 8 oz. (l believe) Kikoman Teriyaki Sauce (you can buy this at Ralphs orVons)

Pre heat Your oven at 350 degrees

Prepthesalmonwithlightseasoning(salt,pepper,garlicsalt,paprika_whateveryoupreferandlikeonyour
fsh)

cut uo thetomatoes and onions in thln round slices so that you can lay them flat on the salmon lusually put

ttre fiat onion stices nrst then the tomatoes on top

Spread a layer ofMayo to cover the entire salmon

Place in the oven for 25 minutes

Remove Salmon from the oven. lt should be sizzling' ancl parts ofthe mayo may already be lightly browning
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Then pourthe entire botfle ofKikoman Teriyaki sauce over the entire salhon to cover the dish.
Place in the oven for 20_25 minutes.

lfat20minutestheteriyakisauceontopisstartingtocrispordarkenonthesides,takeitoutoftheoven

'{- r - .^n, -:d rh^h ready to server FI, ,


