Rosemary Salmon

I got this recipe from Sam’s Club. They were sampling their salmon and spices using this recipe.
4 salmon fillets (any amount really)

Hones Rosemary Garlic Seasoning (I think they sell this at Costco too.)

Sea Salt (I used a light sprinkling of regular salt)

Pepper

Olive Oil

1. Heat large skillet to medium high heat.

2. Put about 2 Tablespoons of Olive Oil in skillet

3. While skillet is heating lightly coat the fillets with a small amount of olive oil.

4. Season fillets generously with the Hones seasoning on both sides.

5. Lightly salt and pepper

6. Seer both sides of the fillets in the hot pan.

7. Reduce heat and let simmer for a few minutes until done all the way through.

