Roasted Salmon with Creamed Leeks and a Cremini Tomato Sauce

Serves 4

How do you stay warm on cold days…yes, layering my chilly travelers.  This dish will single handedly teach you how to warmly cloth the naked soul…a little over the top fishman…sorry. Seriously it’s very easy.

Ingredients

For the fish  

4 each 6 to 8 ounce Salmon Fillets scaled with three knife scores on the skin side on each fillet.  Farm Raised or Wild will do but you could also use Halibut or Black Cod

Salt and Pepper

4 tablespoons of olive oil

The juice of 1 lemon: How about that free lemon you just got from Metro…that place is so awesome, I just wish Mark had a little more hair. 

For the Creamed Leeks

4 ounces of unsalted butter

4 leeks, sliced into rounds, white part only

1 cup or more of heavy (whipping) cream

For the Cremini Tomato Sauce

2 tablespoons of olive oil

2 cloves garlic chopped fine

12 ounces of Cremini Mushrooms cleaned and chopped

1 pint of Grape tomatoes quartered

The juice of 1 lemon: Just ask for 2 it’s still free

How it’s done

Preheat oven to 400° F.

For the fish, season the Salmon well with salt and pepper and place on a baking sheet. Drizzle over the olive oil and lemon juice and bake, skin side up, in the oven for 15 to 18 minutes, or until cooked through (barely opaque when fork tested) 

For the Creamed Leeks, while fish is roasting heat the butter in a frying pan and gently fry the leeks for five minutes, until they start to soften.

Next add the cream and simmer for about 4-5 minutes, until the leeks are soft and the cream has reduced slightly.

For the Cremini Tomato Sauce, heat the oil in a pan and gently fry the garlic and mushrooms for 4-5 minutes. Add the tomatoes and simmer for a further 3-4 minutes. At the end of cooking, stir in the lemon juice and season salt and pepper to taste. 

To serve, spoon a pile of the creamed leeks into the centre of the four serving plate. Place the roasted Salmon on top and drizzle over the Cremini Tomato Sauce. I know what you’re thinking should I invite my guests to a group forehead touch before we eat…heck yeah, their felling it to…it’s all about the layering. 

