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Pan Roasted Pomegranate Salmon over an Arugula Salad 
Serves 4
Have you ever found yourself around the water cooler with lustful envy over your co-workers homemade dinners?  Allow me to keep your culinary fidelity intact with this easy yet seductively exotic mid-week dinner.  I know you almost tried to get yourself invited over to your neighbor’s house; the important thing is that you stopped yourself.  

Ingredients 

For the Salmon

3 tablespoons pomegranate molasses 

1 tablespoon olive oil 

Grated zest of 1 lemon 

Salt and Pepper
4 portions of Salmon 6 to 8 ounces each skinned; this dish also works great on Swordfish 

For the Arugula Salad
8 ounces baby Arugula

1 pint grape tomatoes halved

½ red onion sliced paper thin
1 clove garlic finely minced 

½ teaspoon kosher salt 

¼ teaspoon freshly ground black pepper 

The juice of 1 lemon 
1 tablespoon honey 

4 tablespoons pomegranate molasses 

1/3 cup olive oil 

2 tablespoons coarsely chopped mint or 2 teaspoons of dried mint
How it’s done
In a small bowl whisk together pomegranate molasses, olive oil, lemon zest and season with salt and pepper. Place fish in a glass baking dish. Pour marinade over Salmon, cover and refrigerate 30 min to an hour, turning once. 

To prepare dressing for Arugula Salad: Combine garlic, salt, pepper, lemon juice, honey and pomegranate molasses in a bowl, whisking well. Whisk in olive oil slowly, blending well. Stir in mint. Cover and refrigerate until ready to use. 

Preheat oven to 400( degrees. Heat a 10-to-12-inch nonstick skillet over medium-high heat. Remove the Salmon from the marinade. When the pan is hot, place Salmon flesh-side down and brown well about 2 minutes then flip and cook for another 2 minutes. Spoon about a tablespoon marinade over the top of each fillet and transfer the entire pan to the oven and roast about 10 minutes or until Salmon is opaque in the center. Discard remaining marinade.

In your salad bowl toss the Arugula, red onions and tomatoes then separate to 4 serving plates.  Top each salad with a Salmon fillet and drizzle over your dressing and take solace in your deeper appreciation and love for your own home cooked meals.   
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