Salmon Pan Roast with Herb Peppercorn Butter

Some of our fellow travelers have suggested to me that butter is not an essential ingredient to achieve culinary greatness.  I would like to respond to these folks by inviting them to hitch a ride on the next space station mission and get out of my sight…you don’t deserve the spiritual healing powers of those magical bars of gold. 

Serves 4 

Ingredients 

½ stick of unsalted Butter 
2 teaspoons chopped fresh parsley

2 teaspoons of chopped Dill or Basis

2 teaspoons of Chives or Scallions green only
1 garlic clove, minced
½ teaspoon of ground pepper you can also use mixed ground peppercorns
1/2 teaspoon  grated lemon peel
1 tablespoon olive oil
4 each fillets of Salmon skin off.  You can also use with great success, Halibut, Mahi, Artic Char, Cobia, or Red Drum

How it’s done 

Preheat oven to 400°F. Mash butter, parsley, dill, chives, garlic, 1/2 teaspoon ground peppercorns, and lemon peel in small bowl. Season both sides of the fish fillets to taste with salt.

Heat oil in heavy large ovenproof skillet over medium-high heat. Add Salmon to skillet flesh side down. Cook until browned, about 3 minutes. Turn Salmon over and transfer to oven. Roast until just cooked through, about 10 minutes longer. Transfer Salmon to plates. Add seasoned butter to same skillet. Cook over medium-high heat, scraping up browned bits, until melted and bubbling. Pour butter sauce over Salmon and serve.  I think I finally get why some cultures worship the cow…hey that beautiful bovine is responsible for butter…thanks Elsie.  

