Roasted Dill Salmon
1 ½ skin on center cut salmon
1 ¼  t kosher salt
½ t black pepper
¼ c lime juice
2 T evoo
2 T soy sauce
2 T maple syrup
1 T dried dill or 3 T chopped fresh
1 large clove garlic, crushed
¼ t turmeric, ground
1/8 t ground saffron

Heat oven to 425.  Line baking sheet/dish with parchment paper.  Place salmon skin side down, season with salt and pepper.  
Combine remaining ingredients and spoon over salmon.  Flip to marinate on other side.  
Roast skin side down until cooked through (9-12 minutes)
