Lebanese Oven Steamed Salmon with a Walnut Herb Salad Topping

I think the only thing that makes this dish Lebanese is that this half Lebo fish monger’s ego is such that if he puts his hands on it…Shazamm!...it’s now Lebanese…be careful he doesn’t touch you.  Seriously this dish can be done hours in advance so you have plenty of time to figure out who you are going to spill hummus on and chuckle as you clean it up with pita bread and sultry intentions…I don’t know where that came from…please forgive.  

Ingredients

Serves 4

For the fish

1 ½ to 2 pounds of your favorite Salmon; you can also use with great success Halibut or Grouper fillet 

Salt and pepper

1 tablespoon of olive oil 

For Walnut Herb Salad

3 ounces of shelled walnuts or Pine nuts 

¼ cup extra virgin olive oil, extra

Juice of 1 lemon

½ medium red onion, finely chopped

1 Sweet Red Bell Pepper seeded and finely chopped 

1 cup cilantro chopped

¼ cup fresh mint leaves roughly chopped

2 teaspoons sumac (a tangy spice made from flower pods) found at Metropolitan Seafood & Gourmet… and no where else…just kidding. 

For dressing

1 cup of Lebni (Lebneh) or Greek style yogurt

3 good Tablespoons of Tahini (Sesame paste found in really cool stores like Metro Seafood & Gourmet)

1 small clove garlic, crushed with 1 tsp kosher salt

1 lemon juice 

How it’s done

Preheat oven to 400°F. Whip yoghurt, Tahini and garlic together until it becomes a thick paste. Thin slightly with lemon juice, season with salt and refrigerate 

Place large piece of tin foil on baking sheet and drizzle foil with a little olive oil.  Next lay salmon skin side down on foil and season with salt, pepper and drizzle with olive oil.  Close tin foil to seal completely and bake in the oven for 25 minutes. 

Remove from oven, opening the foil to stop further cooking.  When cool to the touch transfer Salmon to serving platter and brush with dressing (about ½ cup) save the rest of the dressing to serve with the finished dish.  

Roast walnuts in the same 400° oven for 5 minutes. Remove from oven, let cool, and chop finely. Whisk the olive oil with lemon juice, salt and pepper. Add onion and red pepper and whisk lightly. Add cilantro, mint, sumac and walnuts. 

Spoon the salad onto the salmon and carefully cover the entire fillet as neatly as possible. Serve at room temperature with reserved dressing. Salmon can be cooked up to 4 hours in advance and the salad can be prepped and chopped and brought together  just prior to spooning onto the salmon.  I believe you just fell into the “Lebanese” zone…”honey my skin is turning light brown and I’m craving falafel…Ahhhh”

