Cooking Time For Salmon Fillets In Foil
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	Cooking Time For Salmon Fillets In Foil
	Then we create a bed of the cooked peppers and leeks on a large piece of aluminum foil, top it with a salmon fillet, and wrap up the salmon in the foil. Bake it.
	I don't always cook salmon, but when I do, I prefer foil. Place salmon onto the prepared baking sheet and fold up all 4 sides of the foil. A sockeye salmon “red” fillet will have the least amount of fat in it, king salmon “chinook” and silver.


