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TO MAKE THE FISH

1. Preheat the oven to 400°F. Line a baking sheet with aluminum foil and
set aside.

2. Tn a small bowl, stir together the cumin, coriander, onion powder, salt,
black pepper, and cayenne until well mixed.

3. Rub the salmon fillets with the spice mix and place them on the
baking sheet.

4. Drizzle the fillets with the olive oil and roast the fish until it is just cooked
through, about 15 minutes.

5. Serve the salmon topped with the avocado salsa.

PER SERVING Calories: 320; Fat: 26g; Protein: 22g; Carbs: 4g; Fiber: 3g;
Net Carbs: 1g; Fat 69%/Protein 26%/Carbs 5%
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