Roasted Salmon with Aromatic Vegetables and a Fresh Herb Drizzle 

This dish pays homage to all the lovely folks who provide nourishment to their loved ones the whole week through.   Paired with a roasted potato and a salad you can, with full on bravado, demand someone else do the dishes and provide a well deserved back rub. 

Serves 4 

For the Salmon 

4 each 6 to 8 ounce portions of Salmon (Skin on).  You can also use Cod, Halibut, Hake, Pollack and Grouper

2 tablespoons of olive oil

1 clove of garlic sliced

1 small onion, sliced

1 carrot cut into match sticks

1 celery stalk cut into match sticks

A few parsley sprigs

Salt and pepper to taste

For the sauce

½ cup packed parsley leaves

½ cup packed basil leaves

1 tablespoon capers, rinsed

1 tablespoon red wine vinegar

2 anchovy fillets in oil, drained

1 garlic clove, minced

½ cup olive oil

Salt and freshly ground black pepper

How it’s done

Preheat the oven to 400°F. Place Salmon fillet in baking dish, flesh side up and season with salt and pepper then drizzle with 1 tablespoon of olive oil.  Next heat a sauté pan to high heat and add olive oil.  Next add onion, garlic, carrot and celery match sticks and sauté for about 1½ minutes or until vegetables are barely cooked (season with salt and pepper to taste).   Divide vegetable sauté into four portions and pile on top of each fillet of fish and bake for 18 to 20 minutes. 

While the fish is roasting, in your food processor Pulse the parsley, basil, capers, vinegar, anchovies, and garlic in a food processor until combined. With the machine running, slowly pour in the oil. Season with salt and pepper.

Remove the salmon from oven and Transfer to a platter, making sure you include all of the vegetable sauté.

Next, drizzle fish recklessly with herb sauce and garnish with parleys.  Note: keep your guard up for out of the blue hugs.  I mean it. 

 

 

