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Salmon with Cucumber Cream

Ingredients
1 large lemon, halved

¼ cup fat-free sour cream

¼ cup plain low-fat yogurt

1 teaspoon dried dill

½  teaspoon salt

¼ teaspoon freshly ground pepper

½ cucumber, seeded and diced

(4) 6-ounce salmon steaks, about ¼" thick

Directions

Spray the broiler rack with nonstick cooking spray; preheat the broiler.  Squeeze the juice from one half of the lemon; cut the other half into 4 wedges.
In a small bowl, mix the lemon juice, sour cream, yo​gurt, dill, half of the salt and half of the pepper; stir in the cucumber.
Place the salmon on the broiler rack and sprinkle with the remaining salt.  Broil 2" from the heat until lightly browned and just opaque in the center, 3-4 minutes on each side.  Sprinkle with the remain​ing pepper.  Serve with the cucumber cream and lemon wedges. 

Makes 4 servings.
