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Lay the slices of fennel and onions onto the
parchment, to roughly the same width and length as the salmon.

Place the salmon on top and lay the lemon slices across it; cover these
with the dill. Squeeze the juice from the second lemon all over and season
everything well.

Bring the sides of the foil up and seal by crushing
together to make a parcel, creating a gap between
the fish and foil.

Place on the hot plate of the fire pit and cook
for 15 — 20 minutes. The salmon should be
just done, firm to touch but not over cooked.

Leave to rest for 5 minutes before serving.



