Seared Salmon over an Arugula Salad with a Mustard Cream Sauce
Serves 4 

This dish will seem elaborate…but your loved ones don’t need to know how little time you spent in the kitchen.  What did you say female travelers, you don’t lie to your loved ones….”Honey, is my hair thinning in the back”(hold back chuckle) “No, Love muffin, that damn barber messed up again”  I rest my case. 

Ingredients 

Salmon and Mustard Cream Sauce

4 each 6 to 8 ounce fillets of Salam: you can also use with great success Artic Char or Halibut

1 tablespoon olive oil 

1 tablespoon of unsalted butter

2 shallots, chopped 

½ cup of dry white wine

1 cup of heavy cream 

2 teaspoons of Dijon mustard 

Salt and pepper

For Arugula Salad

1 each 4 to 5 ounce package of Baby Arugula washed and spun dry

1 small red onion shaved into paper thin slices

The juice of one lemon

1 Tablespoon of olive oil

Salt and pepper

How it’s done 

For Arugula Salad

Toss Arugula, onion, lemon juice and olive oil in a bowl.  Season to taste with salt and pepper a set aside at room temperature

For the Salmon and Mustard Cream Sauce
Heat a large non stick skillet to medium high heat

Dry Salmon fillets with paper towels and season both sides with salt and pepper

When skillet is hot add olive oil and cook salmon for about 3 to 4 minutes per side transfer salmon to warm plate.

Next add butter to the pan and sauté shallots until softened, but not browned then add wine to pan to deglaze, scraping pan with wooden spoon.  Reduce wine by half and stir in mustard and cream, lower the heat to just bring sauce to a light bubble to thicken. Season with salt and pepper to taste.  Bring your Salmon fillets back to the pan to warm the fish through. To serve, place Arugula Salad onto four plates evenly and top with Salmon fillets  and drizzle with sauce.  The only guilt you feel now is slipping that “Hair Club For Men” brochure in your husbands brief case last week.  

