Teriyaki Basa Spinach Salad

The Basa can be prepared and used with other recipes or eaten by itself.  The teriyaki marinade works well with Basa’s sweet flavor.  
Ingredients

1 lb or 4 Basa fillets
Cooking spray

Teriyaki marinade
2 – 3 cups Fresh Spinach

Baby carrots, sliced
Tomatoes, sliced

Cucumbers, sliced

Newman’s Own low fat sesame ginger dressing

Sunflower seeds, walnuts, pecans, or cashews  (optional)

· Preheat oven to 350 F
· Spray a large glass baking dish with cooking spray

· Pour marinade over Basa 
· Cook Basa for 20 minutes

· Shred spinach into bite-sized pieces in a bowl 
· Add sliced carrots, tomatoes and cucumbers
· Cut one or two cooked Basa fillets into bite-sized pieces spread over top of spinach 

· Add sunflower seeds, walnuts, pecans or cashews(optional)

· Measure sesame ginger dressing, then add to salad

