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Easy Salmon Recipe

Jump to Recipe

Meghan

July 25, 2018



The flavor combo here is delicious; the peas really compliment the salmon, but other firm fleshed fish will work beautifully as well.


	This is a dish I return to again and again when I'm in the mood for fish. I love how easy and quick it is, I love how the flavors compliment each other, and I love how it looks on the plate.


	Salmon with peas and lemon is great because the sweetness of the peas and the meatiness of the salmon are in great contrast with the lemony broth. It is also great for company, as doubling the recipe doesn't add much additional prep work, and the whole thing comes together easily in 30 minutes!


	Give this a try next time you are craving a light but filling dinner to treat yourself or someone else. The ingredients are easy to come by, and the prep is almost non-existent. If that is not a perfect meal, I don't know what is!


	

Planning a dinner party and need some inspiration?

How about looking for a new slow cooker dinner idea?
 
Weâ€™ve got you covered in our ever-growing Facebook group! If youâ€™re not a member yet, why not?!
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Weâ€™re chatting cooking techniques, dessert ideas, and everything in between. If youâ€™re already a member, invite your friends to join us too!
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Rate This Recipe
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Rating:
2.7
/ 5.0


(3 Votes)







Ingredients

	12 ounces Salmon
	3 tablespoons Unsalted Butter, divided
	1 shallots Shallot, minced (about 1/2 cup)
	2 cups Frozen Green Peas
	1 cup Low Sodium Chicken Broth
	1 lemon-worth Lemon Juice
	1 tablespoon Olive Oil
	Salt
	Black Pepper








Directions




	1. Cut the salmon in pieces, and trim off any very thin edges to get two equal pieces of relatively even thickness. Season with salt and pepper and set aside.


	2. Melt one and a half tablespoons of the butter in a skillet over medium heat. Add the shallots and cook, stirring frequently until they are translucent and softened, three to four minutes. Add the peas and season with salt and pepper. Let them cook, stirring occasionally, until the peas are cooked through. Lower the heat, and let them sit until you need them again.


	3. Meanwhile, heat the chicken stock and the juice from half a lemon over low heat until hot, stir in the remaining half tablespoon of butter, cover and keep warm until ready to serve.


	4. Heat the olive oil and another tablespoon of butter in a skillet over medium high heat until hot. Add the salmon to the skillet skin side up and let it cook, without disturbing it for four minutes or so, until the fish is well browned. A good tip to remember, the fish will be easily flipped without sticking when the fish is well browned. If the fish sticks, let it cook for another minute until it releases easily. Cook the fish, skin side down for another three to four minutes, until the skin is crispy and browned and the filets are cooked through. Remove from the pan and let the fish rest.


	5. Put the hot peas in a blender or food processor, and process until pureed and mashed, but still chunky. Put half the peas on each plate, top with the salmon and spoon half the broth over and around the fish and peas. Serve immediately.
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Nutrition Facts


Servings Per Recipe
2




Amount Per Serving

Calories from Fat 232

Calories
583




% Daily Value*



45%

Total Fat
29g



55%

  Saturated Fat
11g



18%

Sodium
433mg



7%

Total Carbohydrate
20g



8%

  Dietary Fiber
7g



  Sugars
7g



86%

Protein
43g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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3-Ingredient Blackened Salmon Recipe







[image: Grilled Salmon with Corn Avocado Salsa Recipe]


Grilled Salmon with Corn Avocado Salsa Recipe







[image: Smoked Salmon Avocado Cream Cheese Pastries Recipe]


Smoked Salmon Avocado Cream Cheese Pastries Recipe
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Miso Glazed Salmon Recipe
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