Air Fryer Salmon with Garlic Lemon Butter Sauce
Servings: 3
Ingredients:

. 3 salmon fillets

e 3 to 4 tablespoons butter

. 1 large garlic clove, minced

o 1 1/2 lemons, juiced

e 2 tablespoons chopped parsley
e Salt & pepper to taste

Instructions:

1. Preheat the air fryer.
2. Season Salmon:

O Season the salmon fillets with salt on both sides. Optionally, add black pepper.
O Squeeze the juice from half a lemon over all the fillets.
3. Cook Salmon:

O Place the salmon fillets in the air fryer basket.
O Reduce the heat to 350°F (176°C) and cook for 8 minutes.
4. Prepare Garlic Lemon Butter Sauce:

O While the salmon is cooking, melt the butter in a small pan over medium heat.
O Add the minced garlic, lemon juice, and chopped parsley to the melted butter.
O Season the sauce with salt and pepper to taste.
O Keep the sauce warm until ready to serve.

5. Serve:

O Remove the salmon fillets from the air fryer and place them on a plate.
O Pour the warm garlic lemon butter sauce over each fillet.
O Serve immediately.



Nutritional Breakdown (Whole Recipe)

e Calories: Approximately 950 kcal
*  Protein: 75g
*  Carbohydrates: 7¢g

o Fiber: 2¢g
o Sugars: 3g
e  Fat: 68¢g

o Saturated Fat: 35¢g
*  Cholesterol: 300mg
J Sodium: 480mg (varies with the amount of salt used)
*  Potassium: 1350mg

This nutritional breakdown is for the entire recipe. If you divide it into three servings, each
serving would have about 317 calories, 25¢g protein, 23g fat, and 2.3g carbohydrates. The values
can vary slightly depending on the exact size of the salmon fillets and the amount of butter used.



