Sicilian Style Organic Salmon

Please keep in mind that and I am happily married to a lovely Sicilian woman and although this recipe’s ingredients are quite typical of Medusa’s island, it’s the effect on your pallet that makes it authentic.

As the flavors unleash themselves you begin with the flavorful awareness of audaciousness then mildly overbearing and finishing with a warm wave of unconditional delectability. 

Serves 4

Ingredients

1 cup all-purpose flour 

Salt and freshly ground black pepper 

4 Organic Salmon Fillets 8 oz each. Organic Salmon has all the nutritional benefits of wild salmon because it’s farming practice allows the farmer not to use hormones, antibiotics or artificial coloring

About 6 tablespoons extra-virgin olive oil 

1 large or 2 small white onions, chopped 

4 celery stalks, chopped 

2 cups peeled, seeded, and chopped tomatoes; optional if you want to use canned you may 

6 tablespoons imported green olives, pitted and coarsely chopped 

8 tablespoons pine nuts, toasted (in a small sauté pan with no oil and using med heat gently toast pine nuts until toasty brown)

8 tablespoons raisins, plumped in hot water 

4 tablespoon capers, rinsed 

4 cloves garlic, finely minced 

1 cup dry white wine or some kind of stock(chicken, fish or vegetable) 

How it’s done

Preheat the oven to 400 degrees F. 

Lightly oil a baking dish that will accommodate the salmon fillets. On a flat plate, stir together the flour with a little salt and pepper, then dredge the Salmon in the seasoned flour and shake off the excess. 

In a sauté pan, heat about 2 tablespoon oil, or as needed to form a film in the pan, over medium-high heat. Sauté the fish on both sides flesh side down first until lightly colored. With a slotted spatula, remove the fish to the prepared baking dish. 

In the same sauté pan, heat 4 tablespoons olive oil over medium heat. Add the onion and celery and sauté until soft and pale gold, about 10 minutes. Add the tomatoes, if using, and simmer for 3 minutes to thicken slightly. Add the olives, pine nuts, raisins, capers, garlic, and wine and simmer for 8 to 10 minutes to blend the flavors. Taste and adjust the seasoning. 

Ladle the sauce over the fish. Bake until the fish tests done with the point of a knife, about 10 minutes. Eat while hot or warm. 

If you want to turn up the volume on this dish pop in any Caruso CD and drink your wine from a short juice glass.

