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Oven Roasted Salmon with Cremini Mushrooms in Foil

Serves 4

For those fellow travelers who have teenage kids at home, who by some miracle, actually like helping to prepare the family’s evening nourishment, this delicious and wholesome recipe with have them celebrating their inner chef.  And if they don’t want to help you can always threaten them with having to work at Metro.  It’s like “Scared Straight” for Hunterdon County. 
Ingredients
1 tablespoon of Olive oil plus some for brushing foil
½ pound of Cremini Mushrooms slice thin 
Salt and pepper

1 large shallot minced 

2 teaspoons fresh Dill
¼ cup white wine
4 fillets of Salmon 6 to 8 ounces each with the skin removed; you can also use steelhead or Arctic Char
How it’s done
Preheat the oven to 400( degrees. Cut 4 (12-inch-square) pieces of aluminum foil and lightly oil one side (the dull side).

Heat 1 tablespoon of oil in a large nonstick skillet over high heat. When the oil shimmers, add the mushrooms, three-fourths teaspoon salt and cook, tossing frequently, until the mushrooms start to soften, 2 to 3 minutes. They'll begin to sizzle and shine as they release their moisture.

Add the shallots, dill and white wine, reduce the heat to medium and cook until the wine evaporates, about 2 minutes. The mushrooms should be tender and lightly browned in places. Season with a little pepper.

Lightly season each Salmon fillet with salt and pepper on both sides. Place the fillets in the center of each piece of foil and spoon the mushrooms evenly over the fish. Crinkle together the edges of the foil to make an airtight packet, with some room left for the packet to expand. Place the packets on a baking sheet. (The recipe can be made to this point several hours in advance and refrigerated until ready to cook.)

Bake the packets until they puff slightly, 15-18 minutes (you may need to unwrap the packets a little to make sure the salmon is firm and opaque). Remove from the oven and place the packets, still sealed, on a platter. To serve, open the packets and place fish on four plates.  If you are in a hurry you can open the packets and eat over the sink so you don’t have to wash any dishes…don’t judge me…you’ve never done that?
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