Pan Seared Salmon with a Lemon Gremolata and Zucchini and Feta Fritters 
Serves 4

Did you say Fritters? Yeah!  I am loved! …yes you are fellow traveler.  I’m throwing down the gantlet on this one, should you manage to still hold on to your less than sunny disposition after this meal, I’ll personally drive you to your appointment with Dr. Jack…yes, I meant Kevorkian.

Ingredients 

For the Salmon
2 tablespoons olive oil 

4 Salmon fillets 6 to 8 ounces each with the skin removed

Salt and pepper

For the Zucchini Feta fritters 
2 medium zucchini, coarsely grated 

6 ounces of Bulgarian Feta crumbled…available at Metro.  

2 tablespoons chopped fresh flat leaf parsley 

1 tablespoon chopped fresh dill 

2 scallions sliced thin

2 eggs, lightly beaten 

2 tablespoon flour 

4 tablespoons olive oil

Salt and pepper

For the Gremolata 
1 clove garlic, crushed 

1/4 cup finely chopped flat-leaf parsley 

1 lemon, zested and juiced 

How it’s done

For the Gremolata 
To make Gremolata, place garlic, parsley and lemon zest in a small bowl and stir to combine and set aside

For the Zucchini Feta fritters
To make fritters, take a clean kitchen towel or cheese cloth and squeeze out the excess liquid from zucchinis. Place in a large bowl with feta, parsley, dill, scallions, eggs and flour, stir to combine and season with pepper. Divide into 12 balls

Next heat 2 tablespoons of the olive oil in a large frying pan over medium high heat. Add 6 fritters at a time, flatten slightly with a spatula into a round, and then cook for 2 minutes each side or until cooked through and golden. Transfer to a paper towel and season with salt. Repeat with remaining 2 tbs oil and fritter portions. Keep warm and set aside

For the Salmon, 

Heat the olive oil in large frying pan over high heat. Season Salmon on both sides with salt and pepper, then for 3 to 4 minutes each side or until cooked through. If your pan  is not big enough you can do this in two batches.

To serve, plate Salmon onto four plates with three fritters on each plate sprinkle over Gremolata and drizzle over the lemon juice.  Please refrain from kissing Aunt Tessie too vigorously, her loose fitting Dentures are well documented and have made many a soup dive the past couple of weeks.

