MARY BERRY'S EASY BAKED SALMON
2
salmon fillets

50g 
cream cheese

1
crushed garlic clove

½
lemon, grated rind only

10g 
breadcrumbs

10g 
grated parmesan

1
tablespoon grated parmesan


Paprika, to garnish


Salt and pepper, to season

I started by weighing out the ingredients listed above and chopping the garlic and parley.

I also grated the lemon, making sure to only get the rind. Next, I preheated the oven to 180 

I seasoned both sides of the salmon fillets with salt and pepper 
I made the cream cheese topping and added it to the salmon 
I then seasoned both sides of the salmon fillets with salt and pepper and placed them both on parchment paper on a baking tray.
The next step was to mash the cream cheese with the garlic, salt, pepper and lemon rind.
After I divided the mixture into two and topped it over each of the salmon fillets.
I then combined the breadcrumbs, parmesan and parsley in a small bowl and sprinkled it on top of the cream cheese mixture, before dusting with paprika.
I made Mary Berry’s ‘easy’ baked salmon recipe topped with a parmesan crust in 20 minutes

Mary Berry's baked salmon recipe sounded too delicious and easy not to make for a quick meal this week. With just a few steps and ingredients, it took me no more than 20 minutes to whip up exclusively for Express.co.uk.

SERVES: 2
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