Pan Roasted Salmon with a Roasted Tomato Salsa

Serves 4

Ingredients: 

For Roasted Salsa

4-6 tomatoes, seeded and chopped 

1 small white onion chopped

Splash of olive oil, for roasted salsa

1/4 cup white wine, for roasted salsa

2 sprigs of thyme, for roasted salsa

Coarse salt and freshly cracked black pepper

4 pieces skinless Salmon (6 to 8 oz each) Use the salmon that best suites your palate and wallet.  I admit the flavor on the wild Salmons is extraordinary but our organic farmed raised Atlantic salmon is no slouch.  By the way this recipe is also fantastic with Halibut and I’ve even had great results with snapper.

1 tbsp fresh thyme, chopped, for fish 

Coarse salt and freshly cracked black pepper

2 tbsp olive oil, for fish 

Lemon wedges, for serving, what the heck they are free.  Please use them and stop making shrunken head experiments in your fruit drawer with them.  

How it’s done

Preheat oven to 400 degrees F.

For the roasted tomato salsa: add a splash of olive oil, tomatoes, onion, white wine, and thyme sprigs to a medium roasting pan. Season the tomatoes with salt and pepper. Roast in oven just until onions and tomatoes start to soften, about 7 to 10 minutes.

Meanwhile, season fish with salt, pepper, and chopped thyme. Add 2 tbsp. olive oil to large skillet or sauté pan over medium high heat. When pan is hot, sear fish on both sides, about 1 to 2 minutes per side.

Transfer Salmon to roasting pan after vegetables have roasted for about 7 to 10 minutes. Roast fish with vegetables, moving vegetables in the pan to surround the fish. Continue to roast until fish is cooked through and firm, about 7 to 9 minutes. Serve fish and roasted salsa with fresh basil. Drizzle each plate with some of the pan juices.  For the love of Pete, did I say pan juices for a week day recipe? You’re damn right I did…it’s time to start bringing your “A” game to the table.  No joke, this recipe is easy and with a simple orzo on the side and a sautéed green vegetable you will fortify your family with a severe helping of your love. 

