
Cut salmon fillets crossway into ½ inch wide strips
Place them in a large Ziplock bag
Add vinegar, lemon juice, zest, and fresh dill to the bag
Seal the bag tightly and shake to mix
Place in fridge for 20-30 minutes
Preheat your grill to medium heat
Thread the salmon pieces onto skewers in accordion-style, alternate with
zucchini slices
Sprinkle salt and pepper
Add light olive oil to the grill or use cooking spray to prevent sticking
Immediately place salmon kabobs on the grill
Cook it uncovered for 5 to 7 minutes, keep rotating midway
Take out when the grill marks appear and the fish is flaky
Finish off with some additional squeeze of lemon juice and enjoy!
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- 2 lbs fresh salmon fillet, skin
removed
- 2 tablespoons fresh chopped
dill
- 1 large zucchini, sliced into 1/8-
inch pieces
- Metal or wood skewers

RECIPE OF THE WEEK 
Grilled Salmon Kabobs

Ingredients

Preparation

- Salt and pepper to taste
- ½ cup white wine vinegar
- 2 teaspoons fresh lemon
juice
- ½ teaspoon fresh grated
lemon zest
- 1 tablespoon cooking oil
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