
Salmon, Butter
Beans &
Tomatoes

RECIPE OF THE MONTH

SUITABLE FROM 10
MONTHS
DAIRY FREE
FREEZABLE



1 salmon fillet
2 tbsp butter beans
16 cherry tomatoes

Ingredients
Make sure there are no bones in the fish.
Place the fillet on a piece of foil and wrap
into a parcel. Wash the cherry tomatoes
and place on a small baking tray.
Place the fish parcel and tomatoes in the
oven (190c or Gas 5) for 15-20 minutes
until the salmon is fully cooked. Leave the
fish until it is cool enough to handle and
remove the skin.
Flake the fish into a small bowl checking
there are no bones. Add the tomatoes and
butter beans and use a fork to mash
everything together. For a smoother
recipe, use a blender and puree the
mixture.
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Salmon, Butter
Beans &
Tomatoes

Credit to https://www.organix.com/recipes/10-
months/salmon-butter-beans-tomatoes


