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Poached Salmon with Green Beans and Tomato Olive Salsa

Serves 4

Spontaneity is completely overrated…it was made up for slackers who didn’t what to do any real work in fear that it might crush their passion.  Hey, we know the real secret, just a few minutes prep can let our freaky chef out in the yard to play and even have some time for some real passion…weekday? Double grrr. 

Ingredients 

4 fillets of Salmon 6 to 8 ounces each about 1 inch thick…you can use any kind of Salmon your heart desires

1 tablespoon plus 1/4 teaspoon kosher salt

5 cups water

2 cups of Fish or Vegetable stock…found in the freezer at Metro…of course we make it

1 fresh thyme sprig

3/4 to 1 pound of haricots verts or other thin green beans, trimmed

5 tablespoons olive oil

1 pound of Roma (Plum) tomatoes cut into 1/4-inch dice about 3 cups

1/2 cup Kalamata olives, pitted and chopped

1 tablespoon torn fresh Basil leaves

1/8 teaspoon black pepper

Season both sides of the Salmon fillets with 1  tablespoon of the salt and let stand at room temperature.

Meanwhile, bring water, stock, and thyme to a boil in a 4- to 6-quart heavy pot, then add beans and cook, uncovered, until crisp-tender, 3 to 6 minutes. Transfer beans with a slotted spoon to a bowl and toss with 1 tablespoon oil and salt and pepper to taste.

Next add the salted fillets to stock and cook at a bare simmer, uncovered, 6 minutes. With a fish spatula, gently remove the fillets from the pot and let stand, covered, until Salmon is cooked through, about another 5 minutes.

Next with tongs and a spatula, transfer Salmon fillets to a platter and cool, about 5 minutes.

While Salmon is cooling, stir together tomatoes, olives, basil, pepper, and remaining 1/4 teaspoon salt and 4 tablespoons oil in a bowl.

To serves divide green beans among 4 plates, and then arrange Salmon over beans and top with tomato olive salsa.  Note you could also make the separate components of the dish, Salmon, beans and salsa 2 hour ahead and chill while you shoot to the store for a new backless “apron”…what the? I have no idea what got into me.
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