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Recipes from Chef Robert Conaway





Lomi Lomi Salmon with Heirloom Tomatoes
Yield: 8 Servings

Ingredients: 

¼ salmon filet, bones removed

1/2 sweet onion, diced

4 green onions, sliced thin

2-4 – organic heirloom tomatoes, seeded and diced

1 mild red chile, sliced into rings

1 to 2 T hawaiian sea salt

Zest of 1 organic lemon, minced

Shoyu to taste

Lemon wedges
Instructions:
1. Remove the skin from the salmon and the bones, if any. Dice the fish and toss well with the salt. Rest for 1 hour then rinse the salt off.

2. Add the diced onions, the green onions and the red chile into a mixing bowl along with the salmon and mix well.

3. Season with a bit of the shoyu and plate with fresh lemon.
aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

