
Ingredients
4 salmon fillets (approx. 120g each)

1 lemon

1 celery stalk

250g white cabbage

½  green pepper

½  red pepper

½  yellow pepper

1 carrot

2 tablespoons of vegetable oil

Caribbean green seasoning 

2 spring onions, trimmed

1 scotch bonnet pepper 

3 garlic cloves

Handful of fresh thyme or lemon thyme

Handful of fresh coriander 

Handful of fresh basil

1 large onion, peeled and chopped

1 celery stalk, chopped

Caribbean oven baked 
salmon with sautéed  
vegetables
Prep: 10 mins •  Cook: 30 mins •  Serves: 4

A low potassium and low phosphate recipe with a spicy kick. Serve  
with rice to make a balanced meal. 

Carbohydrate  This recipe is low in carbohydrate and the values have been 
provided for those who have trained in insulin adjustment.  To make this a more 
balanced meal serve with rice or a small portion of cornmeal pie. 

Phosphate/ potassium  The boneless fish used here helps to keep the 
phosphate low. If you have been prescribed a phosphate binder ensure you take 
them with this dish.

Boiling the vegetables first reduces their potassium content. If you do not need a 
low potassium diet you can sauté the vegetables from raw.

The green seasoning contains raw ingredients and is therefore higher in potassium so 
should only be used in small amounts. 

Protein  Fish is a great low fat source of protein. Sea bream or sea bass fillets also 
work well with this dish as an alternative. 

Special diets   
Gluten free: This recipe is suitable for a gluten free diet and can be served with rice.

Cheaper option  You could use frozen fish to reduce the cost. Ensure you 
defrost thoroughly in the fridge before cooking.

Storage   If you add a tablespoon of cider vinegar to the green seasoning it can be 
made in advance and kept in the fridge for up to five days.

Low protein 

Low salt

Energy

Low phosphate

Low potassium

Carbohydrate

4

376Kcal

 

FOOD  FAC
T

Si

Nutrition values are calculated per serving • Kidney diet guidelines vary for each  
individual •  Consult your dietitian or doctor for the specific diet that is right for you.  
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K dney
K tchen

Everyday dish



The  Kidney  Kitchen  was  created  by  Kidney  Care  UK  
to  support  patients  and  their  families  live  well  with  
kidney disease. Recipes have been developed by our 
professional chefs and modified to fit more closely 
with  the  various needs  of  people  living  with  chronic  
kidney  disease, which have been approved by  the  
British  Dietetic  Association  (BDA) Renal Nutrition 
Specialist Group. 

kidneycareuk.org @kidneycareuk@kidneycareuk

 If you have made this dish, we would love to see it. 
Share your photos online and don’t forget to tag us 

#KidneyKitchen

Get in touch with Kidney Care UK
info@kidneycareuk.org

01420 541 424
(Lines open 9am-5pm, Mon- Fri)
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Cooking in the kitchen with Dela Idowu and Haley Trim-Jones
Caribbean green seasoning is a versatile sauce or paste that is often used throughout  

the Caribbean islands.  Marinade the fish and add to vegetables to pack in lots of flavour.

Visit the website for more recipes, videos 
and dietary information. 

Watch online

www.kidneykitchen.org

Heat the oven to 190C/gas mark 6. Place the fish in a 
greased baking tin and drizzle with some oil. Cover with foil 
and cook for 20 minutes. Fill a large saucepan with water 
and bring to the boil. Prepare your vegetables by finely 
slicing the celery, white cabbage, peppers and carrot.

In a frying pan add 2 tablespoons of oil and sauté the boiled 
vegetables for 3 minutes, adding a little of the Caribbean 
seasoning for taste. Serve the fish on a bed of the sautéed 
vegetables.

Make the Caribbean green seasoning by blending together 
all of the ingredients in a food processor. Place fish in a 
bowl and clean with the lemon. Add 2 tablespoons of the 
seasoning and mix. If you have time, you can leave in the 
fridge overnight or for at least an hour before cooking.

After 20 minutes remove foil covering the fish and cook for 
a further 10 minutes until slightly brown. While the fish is in 
the oven for the last 10 minutes, boil the sliced vegetables 
in plenty of water until slightly soft, then drain. 
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