
Lemon Baked Salmon with 

Garlic Dill Sauce 
By: The Minimalist Baker 

Prep time: 5 min    Cook time: 15     Total: 20 min 

Serves: 4 

 

Ingredients 

Salmon 
• 2 8-oz. salmon filets (preferably wild caught sockeye or coho // skin on) 
• 1 Tbsp avocado or olive oil 
• 1 pinch each sea salt + black pepper 
• 2 Tbsp fresh dill, chopped (or sub 1 tsp dried) 
• 1 small lemon, thinly sliced into 1/8th-inch rounds 

Garlic Sauce 
• 1/4 cup hummus (see recipe for Hummus that is alkaline) 
• 1-2 Tbsp lemon juice 
• 1-2 Tbsp fresh dill, minced (or sub 1-2 tsp dried dill) 
• 2-3 cloves garlic, minced (reduce for less garlic flavor) 
• Water (to thin) 

Instructions 

1. Preheat oven to 400 degrees F (204 C). If cooking on a baking sheet, line with parchment 
paper or a silicon baking mat. If using a skillet, ensure it is oven safe (we prefer cast iron) 
and lightly oil and rub to coat. (Fish can stick to stainless steel pans, so we recommend 
using cast iron if possible.) 

2. Prepare salmon by briefly rinsing under cold water and patting dry with a paper towel (this 
is an optional step but recommended). 

3. Once dry, drizzle both filets with a little oil and season each with a generous pinch of sea 
salt and black pepper. Next sprinkle on dill and top with fresh lemon slices (this is mostly 
for visual effect, but it also helps keep the fish moister and infuses lemon flavor). 

4. If cooking in a skillet: Heat a large oven-safe skillet over medium heat. Once hot, add a 
little oil. Then add salmon filets and sear on the underside for 2-3 minutes — this will 
speed the baking time and also makes the skin crispier and easy to peel away. Transfer to 
the preheated oven and continue cooking for 8-10 minutes, or until the center is fully 
cooked (check by cutting into the center of one of the filets). Set aside until serving. 
 

https://minimalistbaker.com/best-ever-5-minute-microwave-hummus/
https://aax-us-east.amazon-adsystem.com/x/c/QjlHFrrnquMHiiFo99WEp0wAAAFqeXsJ9wEAAAFKAQAEkz4/https:/www.amazon.com/dp/B00IWSQCI6/?creativeASIN=B00IWSQCI6&linkCode=w61&imprToken=BOuryi2tGVEMo5J6W1DeMA&slotNum=23&tag=minimalistbaker-20


If cooking on a baking sheet: Transfer seasoned salmon directly to the parchment paper-
lined baking sheet and bake for about 12-15 minutes, or until the center is fully cooked 
(check by cutting into the center of one of the filets). Set aside until serving. 

5. Meanwhile, prepare garlic sauce by adding hummus, lemon, dill, and garlic to a small 
mixing bowl and stirring to combine. Then add water a little at a time until a semi-thick, 
pourable sauce is achieved. Taste and adjust flavor as needed, adding more lemon for 
acidity, garlic for zing, or dill for herbal flavor. Add salt if needed, though we don't find that 
it does. Set aside. 

6. Serve with vegetables or grains of choice and Garlic Dill Sauce. The slices of lemon can be 
gathered to the side and squeezed over top the fish for more flavor. 

7. Best when fresh, though leftovers will keep in the refrigerator up to 2-3 days. Reheat on a 
hot skillet, or enjoy cold on salads or sandwiches. 
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