
2 tbsp Fresh Parsley, chopped
1/4 cup Margarine, melted
1 tbsp Honey
1 tbsp Lemon, juice
1 tbsp Garlic, minced
1/2 tsp Oregano, dried
1/2 tsp Thyme, dried
1/2 tsp Rosemary, dried
1/2 tsp Pepper
1 Ib Salmon, boneless, skinless, defrosted/fresh
Cooking Oil spray

  

  

Preheat oven to 425 degrees F. Cut or tear 4 heavy-duty foil 

equal size about 12-by-16-inch pieces.

In a small bowl, whisk together margarine, honey, lemon 

juice, parsley, garlic, oregano, thyme, rosemary, and pepper.

Using a baking sheet, place the 4 foil cut-outs and spray 

lightly with cooking spray. Place salmon onto foil.

Spread marinade mixture over salmon (about 2 tbsp each). 

Fold the sides of the foil over the salmon, covering 

completely and sealing the packet closed.

Place into oven and bake until cooked through, about 15-20 

minutes or internal temperature of at least 145 degrees F.

Serve immediately. Enjoy!
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Ingredients

Directions

Garlic and Herb Salmon

SERVING: 1 FILET PREP TIME: 10 MIN

Optional: Pair with 
1/2 cup-1 cup
whole grains

YIELD: 4 TOTAL TIME: 30 MIN

Foil Packets

Cost Per Recipe Cost Per Serving
$11.52 $2.88

*Cost information includes lower 
cost ingredients found at local 

grocery store 8/29/22. 




