Sonia's Grandma's Wild Pacific Salmon

1. Place fresh (or frozen) fillets of salmon or steaks on a piece of foil in a shallow roasting pan
2. Add a slice of lemon and tablespoon of butter to the top of each steak or down the length of the fillet.
3. Bake in oven at 350* for 20 minutes or until center of salmon flakes with a fork-do not over cook! (you can also BBQ in heavy foil)
4. Serve with potatoes or rice and a green salad or grilled asparagus, season to taste with salt and pepper.

Some variations I use with my family, instead of lemon,  I put on BBQ sauce, or Teriyaki, or pesto. Salmon has healthy fats that have been shown to ward of depression and heart disease!
