Salmon Pan Roast with Spicy Shrimp and Spinach Sauce

Serves 4

If you have a pantry full of spices and herbs you only used once and can’t figure out how to resurrect them I have just the dish to bring some of the lovely spices back to their rightful place on your top ten palate list.  Trust me when I tell you the only thing hard about this dish will be cleaning up the trail of rose pedals your loved ones will lay before your feet as you take each brilliant step

Ingredients:

 

For the Salmon

4 each 6 ounce fillets of Salmon (scaled) farmed or wild, like truth or dare it’s your choice.   You could also use with great success Halibut, Grouper or Even Mahi

Salt

4 tablespoons of olive oil

 

For the Spicy Shrimp Sauce

1 teaspoon coriander powder

2 cloves garlic, peeled and crushed

2 teaspoons grated fresh ginger

4 ounces unsalted butter

1 teaspoon turmeric

1 teaspoon curry powder

8 ounces of cooked and cleaned medium shrimp, cut in half lengthwise; yes call Metro we’ll do it for free

1 tablespoon of chopped cilantro

The juice of 1 lemon

One bag of baby spinach 

Salt to taste

 

How it’s done

For the Salmon

Place the Salmon fillets into a shallow dish and lightly salt. Cover with plastic wrap and leave for 30 minutes in the fridge. 

Preheat oven to 400°

Heat the olive oil in a non-stick and ovenproof frying pan over a high heat until smoking. 

Remove fish from fridge and pat dry with paper towel, then lay flesh-side down into the pan. Fry for 2 to 3 minutes, or until golden-brown. Turn the fish over, then place the pan into the oven for a further 5-6 minutes, or until the fish is golden-brown and cooked through. 

For the spicy shrimp and spinach sauce 

While the fish is cooking, heat a frying pan over a medium heat, melt butter and gently fry the, garlic and grated ginger for 1-2 minutes, then add the coriander powder, turmeric and curry powder.  Once the ingredients are incorporated, add the spinach sauté for about 1 minute then add shrimp and heat through.  Lastly, season sauce with salt, to taste, and then add lemon juice and cilantro. 

 To serve, place salmon fillet and spoon over shrimp sauce over.    Oh you might want to make sure your feet are clean as not to feel self conscious when your dinner guests slathering them with kisses of adornment.

