BAKED SALMON FILLETS OR STEAKS



Salmon fillets, any portion size, boned and skinned
Onion powder, to taste be generous
Garlic powder, to taste be generous
Dried dill, to taste be generous
Mrs. Dash, to taste be generous
Mayonnaise
Paprika

Wash and dry fillets. Spread thin coat of mayonnaise over salmon. Spray Pam or similar product over Pyrex or tin foil pan or rectangular pan (depending on amount and size of portions). 

Sprinkle seasonings over fish ending with paprika. Bake in 375 degree oven for 10 to 20 minutes or until fish flakes easily. 

Note: This recipe is wonderful used for boned and skinned chicken.

SAUTEED ASPARAGUS



3 dozen firm asparagus, peeled
1/2 c. water
1/2 tsp. salt
5 tbsp. unsalted butter, cut in 5 pieces (if using salted butter, eliminate salt)
2 tbsp. chopped parsley
1/8 tsp. ground pepper

Combine water and salt in large skillet. Heat to boil over high heat. Add asparagus; return to boiling. Cover; cook 1-2 minutes. Add the butter pieces keeping the mixture at a strong boil. Add parsley. 

The strong boil will create an emulsion and bind the liquid to a thick, creamy consistency. Remove from heat; stir in pepper. Serve.

