Poached Salmon with Pesto Sauce 

 Ingredients
Serves 4

4 salmon fillets, skinned 6oz each

Water

1 tsp salt

¼ cup store bought pesto

Cooking Instructions

Place salmon in a deep skillet.  Pour enough water into skillet to cover fillets Add salt.  Bring water to the boil, then cover and simmer until fish is opaque, about 10 minutes.  Meanwhile add ¼ cup water to pesto in a small bowl and stir thinning sauce. Remove salmon from skillet with a slotted spoon. Drizzle each fillet with pesto.  Serve.

