The only Duwamish River

seafood safe to eat is Salmon.

In the Duwamish River, chemical T |
pollution that you cannot see gets A . | |

into the bottom fish, shellfish, and | ﬁ'ﬁm . |

crab that spend their entire lives in 'H I

the river. 7/ sopo |
These chemicals can harm the growth [’I‘ UL :.,

and development of babies and young i. ~—|+
children. “%—tﬂ;j
Salmon spend only a short time in the {%&Ef“'!le"’"ﬁ\
river. They are nutritious and good for Saath ;m:;/\"\ _
your heart and brain. e P;k\\ N
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TUXlC TU EAT ~— agencies to conduct community-based health education.
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THE ONLY DUWAMISH SEAFOOD SAFE TO EAT IS SALMON

Seattle & King County



Salmon Spring Rolls

INGREDIENTS (4 servings), DIRECTIONS Dipping Sauce

must be washed: a ) 11 Tsp. sugar
Y c. Oil Preheat oven to 350°F. Wash the salmon fillets 2 c. Hot water

2 |b.Salmon fillets with salt. Pat dry and season with salt and ;/z;c ﬁs.h -SaLcllce
pepper. ime, juice
PRI EEE - ) ¢ . \ 1 Tbsp. minced garlic
?nl?gn%r;%reergn onion, chopped Place fish on top of sliced onion and lemon in 1 Thep"SaPe ol qar i healiCe
E : baking dish. Drizzle 1-2 tbsp. of oil over fish. Stir all fo.dissolve to sugarin BOWY
FlenCIsiEss Bake for 12 minutes, flip fillets so skin side \

1big onion, yellow/white, sliced is up, brush with glaze and bake for 10 more

6 cloves garlic, minced minutes. Broil high for 6 more minutes.
20 large rice papers

1 bunch lettuce, any While fish is baking, heat rest of oil in
1 cucumber, sliced saucepan on medium. Fry garlic and green
1 bunch chives onions until fragrant, add salt and pepper to

1 bunch Thai basil leaves taste, drizzle over baked fish.

gncd \dlfgmiecgm noodles, boiled  pjp rice paper in hot warm quickly, place on

Fish Sauce Glaze

1 Tbsp. sugar

1 Tbsp. oyster sauce

Ya c. Fish Sauce

Stir all to dissolve sugar in

plate, add 1 lettuce, noodle, chives, cucumber,

basil and salmon to your liking in one corner of
the paper. Roll, dip in sauce and enjoy!

bowl, add pepper to taste. Recipe by: Mai Hoang



