Salmon Confetti

425 deg
1 salmon filet (3-4 Ibs.)
1-1/2 c. Mayo (or less)
1 large onion - diced (maui or vidilia, or red onion)
2 large tomatoes - diced
1/2 Ib. fresh mushrooms - diced
1/2 package bacon
2 T. capers
1/2 lemon
salt & pepper

Line pan with foil and spray with pam

Chop bacon into small strips. Brown and set aside.

Rinse fish and pat dry. Place skin-side down in baking pan
Spread mayo evenly onto fish.

Sprinkle diced onions, tomatoes, mushrooms and bacon onto fish.
Spoon capers onto fish.

Squeeze lemon juice and salt & pepper.

Cover fish tightly with foil.

Bake for 35-45 minutes, until fish is done.



