[image: image1.png]metrepolitan

seafood{fggourmet

metroseafood.com Specialty marketstake-outscatering




Seared Salmon with Roasted Potatoes and Horseradish Yogurt Sauce
Serves 4
“You expect me to make this on a weekday?!...Have you been inhaling on your own Smoked Trout oh humble fishmonger?” Hey, simmer down panicky Pat…this one is the whole meal except for dessert… I would never give you more than you could handle…come in for your hug…you to Pat, now let’s do this 

Ingredients 
5 tablespoons of olive oil
1 garlic clove crushed 
1 tablespoon of Thyme leaves chopped 

4 Salmon Fillets 6 to 8 ounces each with the skin removed
2 roasted red peppers sliced into thin strips…you can certainly use jar or canned peppers…or call Metro and we will do a couple for you…and to the little chefs who do this on regular basis, I would like to kiss your forehead. 
1½ pounds fingerling potatoes cut in half long ways  

1 tablespoon of smoked paprika 

10 tablespoons of Lebneh or Greek style yogurt…Available at Metro Seafood 
2 tablespoons of prepared horseradish 

2 tablespoons chopped fresh chives or scallion greens
2 tablespoons balsamic vinegar 

5 ounces of Baby Spinach…Yes Metro has that also
How it’s done
Preheat oven to 400° degrees
Combine 1 tablespoon olive oil, the garlic and half the thyme, then rub into the Salmon fillet. Season both sides of the fillet and set aside to marinate in the refrigerator.  

Next, combine the Lebneh, horseradish and chives in a bowl, and season with salt and pepper and set aside. 

Toss the fingerling potatoes in a bowl with 2 tablespoons olive oil, the paprika and remaining thyme. Spread potatoes on a large lined baking tray, and roast for 20-25 minutes or until cooked through and crisp.
When the potatoes are almost done, heat 1 tablespoon of olive oil in a large non-stick skillet  over medium  high heat,  add Salmon fillets, flesh side down and cook for 4 to 6 minutes per side or until just opaque when fork tested.  Transfer fillets to warm platter and cover with foil. 
To serve, combine remaining olive oil and vinegar, season to taste with salt and pepper, toss with roasted red pepper strips and Spinach. Finally divide the potatoes amount for yearning plates, top with salad, then Salmon. Drizzle with horseradish Yogurt sauce.  Who got their little chef swagger back…you do Pat. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
