Pan Grilled Salmon with Dilled Vinaigrette

There is a chance of rain but you really wanted to grill tonight,  well let your humble fish monger wipe those tears from your pretty eyes and share a little inside grill recipe.  You and I will be like those two kids in “Cat in the Hat” just having a blast on this rainy day, without those two freaky dudes. 

Serves 4

Ingredients  

For the Salmon

4 each 6 to 8 ounce Salmon Fillets  You can also use with great success Halibut, Artic Char, even Swordfish 
Salt and pepper to taste
4 tablespoons olive oil

For the Dilled Vinaigrette 

1 cup of olive oil
1 teaspoon salt
1 tablespoon Dijon mustard
6 tablespoons Sherry vinegar
1 small shallot, finely diced
2 teaspoons fresh Dill, chopped
1-1/2 teaspoon flat leaf  parsley, chopped
1-1/2 teaspoon fresh chives or scallion greens, chopped 

How it’s done 

For the Dilled Vinaigrette

In a small bowl, whisk together mustard, salt, pepper, and sherry vinegar. Constantly whisking, slowly add olive oil. Whisk until completely emulsified. Add fresh herbs and mix well. Can be made a week in advance (look who’s the time saving fool now)

For the Salmon

Pat the fish dry, absorbing any excess juice. Season the fish with salt and pepper and brush with Olive Oil. Heat a heavy ridged grill pan or cast iron skillet to high heat. Depending on your pan size add 2 or 4 fillets to the skillet flesh side down. Cook over high heat until brown, about 3 to 5 minutes per side, depending on thickness of fish. Remove the fish and keep on warm platter until all fillets are cooked.  Transfer fish to dinner plate and spoon vinaigrette around fish.  If you grilled some veggies ahead of time and put them under the fish you would be a stone cold love chef…hey it’s just my opinion but who else’s counts. 

