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Grilled Salmon with Potato Salad 

Serves 4
For those fellow travelers whose ethic and religious upbringing makes you prone to guilt you might find yourself racked with it from this incredibly easy and delicious recipe.

Should your pangs of guilt overcome you, then inform your dinner guests that the meal will be completed with personal foot massages…hey, it’s your guilt
Ingredients 
2 pounds of small New Red Potatoes 

Olive oil for brushing grill
4 fillets of Salmon 6 to 8 ounces each: Metro has more Salmons to choose from then I have chins…Organic Farm Raised and, depending on the season, numerous wild varieties
1 pound of string beans, thinly sliced diagonally 

1 cup of flat leaf parsley leaves 
2 lemons, rind finely grated, juiced: Best tell your Metro Seafood associate you need two free lemons today…he’ll probably think that they are for your Vodka and that’s cool also
2 tablespoons of olive oil
How it’s done

In a large saucepan of boiling salted water, cook potatoes for 12 minutes or until just tender. Drain. Set aside to cool slightly then cut the potatoes into ½ inch-thick slices.

Meanwhile, prepare charcoal grill or preheat gas grill to high. Just before grilling “brush” grates with oil using folded paper towels that you dipped in olive oil: Note use your tongs for this.  Next brush Salmon fillets with olive and season with salt and pepper to taste. Grill fillets, flesh side down first, for 5 to 6 minutes each side or until just cooked through. Cool slightly.

Meanwhile grilling place beans in a heatproof glass bowl. Pour over boiling water. Set aside for 2 minutes or until tender. Drain.

Combine potato, beans and parsley.  Whisk together lemon rind, juice and olive oil in a small bowl and season to taste with salt and pepper. Divide potato salad among plates. Top with Salmon fillets and drizzle dressing over.  If you happen to be dining with your in-laws and the foot massage thing freaks you out…it should, just offer them a bottomless wine glass.
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