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Easy Salmon Recipe With Rhubarb S
Sauce

Sweet and savory salmon with rhubarb sauce is a perfect quick and easy
meal! Rhubarb season is here and it's time to add this savory and easy
salmon recipe with rhubarb sauce to your dinner menu right away!

Q) Course Dinner, Lunch Jh A A
Q Cuisine American, Fish 5 from 2 votes
® Keyword rhubarb sauce, salmon recipe, sauce for fish

.0 Prep Time 10 minutes

ws- Cook Time 15 minutes

g Total Time 25 minutes

KX Calories 515kcal

Q Author April B

Ingredients

Salmon

e 7 salmon fillets
e 1/2 tbs grapeseed oil
e salt and pepper for taste

Rhubarb Glaze
e 1 cup of diced rhubarb

1 small onion diced

e 2 garlic clove minced

e 1/2 tbs minced fresh ginger
e 1/4 cup sugar

e 1/4 tsp of salt

e 1/4 tsp crushed red pepper
e 2 tbs sweet chili sauce

e 1/2 tbs apple cider vinegar
e 1 tsp rice vinegar

e 1/2 tbs fish sauce

e 1 tbs Worcestershire sauce
e 2 tbs honey

e 1/4 tsp mustard

Instructions
1. Preheat oven to 400F

2. Drizzle grapeseed oil all over each salmon and rub it all over front and back

3. Season salmon with salt and pepper (lightly but just enough for taste)
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4. Place the salmon in a 9x13 baking pan. Set to side.

5. Add all of the rhubarb sauce ingredients into a food processor and mix until well combine (I
used my nutri bullet)

6. Pour the rhubarb sauce into a medium saucepan over a medium high stove until boiling then
simmer for 10 minutes stirring occasionally.

7. Add half the sauce over the salmon and place into the oven for 10 -15 minutes

8. Add the rest of the sauce over the fish and garnish with green onions. (warm up the sauce if
necessary before adding it on top of the salmon.)

9. Serve with Jasmine rice (feel free to adjust seasoning if needed.)

Nutrition
Calories: 515kcal
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Asparagus-Mushroom
Frittata

Sometimes a traditional ingredient is the traditional
ingredient because it is simply the best. Authentic
Fontina Valle d'Aosta imported from Italy is a
fantastic cheese for melting, and domestic varieties
really can't compare. [t is a bit more expensive, but
because the flavor is so rich, a little goes a long way.
[t harmonizes beautifully with the asparagus and
mushrooms in this impressive frittata. That said, the
frittata is fine made with any fontina.

This is a dish you would probably make for a
special brunch for family and guests, so it may be
helptul to know that most of the preparation can
be done in advance; then the frittata should be
freshly baked and served puffy and golden. While it

bakes, you'll have time to set the table, make coffee,

tea, fresh-squeezed orange juice, or mimosas, and
enjoy yourselves,

Serves 6 to 8
Prep time: 45 minutes
Baking time: 40 minutes

3 tablespoons olive oil, plus more for the pan
3 cups sliced potatoes (¥a-inch-thick slices)
2 large garlic cloves, minced or pressed

| teaspoon smoked paprika

| teaspoon salt, plus more as needed

1 teaspoon butter (optional)

1% cups chopped leeks, white and tender greep
parts (1 large leek)

1 pound asparagus

1% cups stemmed and sliced fresh shiitake

mushrooms®
14 teaspoon freshly ground black pepper
6 large eggs
3 ounces cream cheese
1% cups milk
1 cup packed grated Fontina Valle d'Aosta cheese
¥2 cup shredded Parmesan cheese

*We like the taste and chewy texture of shiitake
mushrooms in this dish, but cremini or white
mushrooms are also fine to use.

Preheat the oven to 400°F Lightly oil 2 9 x 13-
inch baking pan.

In a large mixing bowl, toss together the potato
slices, 2 tablespoons of the olive oil, the garlic,
¥ teaspoon of the paprika, and % teaspoon of the
salt. Spread out on the prepared baking sheet and
roast for about 200 minutes, until the potatoes are
tender and beginning to brown. Set aside,



Meanwhile, in a large skillet, warm the remain.
ing 1 tablespoon olive oil and the butter, if using,
and cook the leeks with a sprinkling of salt for 3
few minutes, until softened, While the leeks cook,
prepare the asparagus by snapping off and discard-
ing the tough bottom stem ends. Cut the spears

into 1-inch-long pieces and add them to the leeks.

Cover and cook for about 3 minutes, Stir in the
mushrooms, remaining smoked paprika, and black
pepper and cook, covered, for a few minutes more,
until all the vegetables are tender. Set aside.

Combine the eggs, cream cheese, milk, and
remaining % teaspoon salt in a blender and purée
until smooth, Layer the roasted potatoes in the
prepared baking pan. Spread the leek and asparagus
mixture on top and cover with the fontina, Pour
the egg custard over all and sprinkle the Parmesan
on top,

Bake for 40 minutes, or until the custard is set
and the top is lightly browned.

Serve hot or at room temperature,

off of the baking sheet, we make a little extra for
ourselves), Then we sauté the veggies and grate the

cheeses, and assemble the frittatas in oiled baking
Pans with everything but the custard, and cover
and refrigerate them. If kept cold, even the custard
can be made in advance. About an hour before
serving, we pour on the custard and bake this rich
frittata, Chilled frittatas may take an extra 5 min-
utes to bake,







