Sauteed Salmon with Seasonal Vegetables and Mussels

I am well aware that this dish has a higher degree of difficulty than previous recipes so take a deep breath.  Yes, I’m now embracing you and rubbing your forehead ever so gently and whispering in your ear “you can do this.”  Seriously, you can, you just need some time.  Do all of your chopping and measuring ahead of time like they do on the cooking shows, only this episode stars you.  Shine inner chef.

Serves 4

Ingredients

2lb mussels, washed, cleaned, beards removed (discard any mussels that stay open after washing)
2 tsp fresh thyme leaves
½ cup Muscat wine, or similar sweet wine
4 each 6oz salmon fillets skinned, farm raised or wild work equally well. You may also use Artic Char, Halibut, or even Grouper
salt and freshly ground black pepper
2 oz butter
1 tbsp olive oil
3 shallots, roughly chopped
1 fennel bulb, roughly chopped
1 small leek, roughly chopped white part only 
½ tsp curry powder
8 oz  mushrooms, brushed clean, cut into quarters you may use wild or white mushroom please no psychotropic shrooms 
1fl oz anisette liquor 
3 tomatoes, peeled, seeds removed, chopped
4fl oz heavy cream
½ tsp saffron strands
2 tbsp roughly chopped fresh flat leaf parsley

How it’s done                                                                                

Heat a large lidded frying pan until hot then add the mussels, thyme and 4 fl oz of the wine. Cover with the lid and cook for 2-4 minutes, or until all the mussels have opened. Discard any mussels that have not opened.
Strain the mussels over a bowl, reserving the liquid.
Pick the mussels from their shells, and set aside. Discard the empty shells.

 Season the salmon fillet with salt and freshly ground black pepper.
Heat a sauté pan until hot; add half of the butter and all of the olive oil. When the butter is foaming, add the salmon fillets and sauté for 2-3 minutes on each side, or until just cooked through.
 Meanwhile, add the remaining butter to a separate frying pan over a medium heat. When the butter is foaming, add the shallots, fennel and leeks and cook for 3-4 minutes, or until softened.
Add the curry powder, mushrooms and anisette and cook for 3-4 minutes.
Add the Muscat wine and bring to a boil. Cook until almost all of the liquid has evaporated.
When the salmon fillets are almost done transfer to warm platter it will finish cooking in the warm platter. Add the reserved cooking liquid from the mussels to the salmon pan and bring to a boil. Scrape the bottom of the pan with a wooden spoon to deglaze the pan and continue to boil until the liquid is reduced by half.
Add the reduced mussel broth to the pan of leek and fennel mixture.
Add the tomatoes, cream, saffron and the reserved cooked mussels. Cook for one minute, seasoning, to taste, with salt and freshly ground black pepper. Add the parsley and mix well.
 To serve, spoon the vegetables mussel mixture into four dishes and top each with a salmon fillet

