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slow-roasted

salmon

with baby potatoes and
goddess sauce

PREP 1% MINUTES

COOK 33 MINUTES
TOTAL 50 MINUTES
SERVES 4

In the dead of winter, 1 gravitate
toward all those cozy pasta and pizza
and short nb and roast chicken recipes
I kowe 50 much. Sometime midseason,

I realize I-am cooking the same dishes
over and over again. And that's when

I think about what | haven’t made in a
while. T get cut of the rut, more tmes
than not I murn 1o this slow-roasted
salmon. It's just the right combination
of light and healthy, but sull super cozy.
Slow-roasting the salmon really locks
in its flavor and turns out a luscious,
buttery fillet that flakes perfectly

every time, You can use skin-on or
skinless salmon—I personally love the
additional healthy omega-3 farty acids
and flavor in the skin. I roast some baby
potatoes right alongside, and then serve
everything with Goddess Sauce, an
herby avocado-yogurt sauce that you'll
Want to scoop up into every bice.

1 pound baby potatoes, halved if
large

Y cup plus 2 tablespoons
extra-virgin olive oll

Fine pink Himalayan salt and freshly
ground black pepper

Juice of 2 lemons

1 ablespoon raw honey

2 teaspoons smoked paprika

2 reaspoons ground cumin

1. Preheat the oven to 425°F

1 to 2 teaspoans crushed red pepper
flakes

1 {Z-pound) salmon fillet
3 Persian cucumbers, chopped

4 ounces fe=ra cheese, cubed or
crumbled
CGoxddess Sauce (page 153) or

store-bought green goddess
dresaing

Boughly chopped fresh dill and fresh
basil leaves, for serving

2. Onarimmed baking sheet, toss the potatoes with 2 mblespoons of the
clive odl. Season with salt and pepper. Roast untl tender, about 23 minutes.

3. Meanwhile, in 3 small bowd, combine the remaining ¥ cup olive oil with
the lemon juice, honey, paprika, cumin, red pepper flakes, and a pinch each

of salt and pepper.

4. Remove the potatoes from the oven and reduce the oven temperaiire to
300°E Push the potatoss to one side of the baking sheer and add the salmon
(akin-side down if leaving the skin on) to the other side. Pour the olive

ol sauce all over the salmon. Bake until the salmon reaches your desired

doneness, 10 to 20 minutes more,

5. 'To serve, arrange the potatoes, salmon, cucumbers, and feta on plates,
Dirizzle any otl left in the pan over the top. Dollop the goddess sauce onto
the potatoes and salmon. Sprinkle with the dill and basil and serve.



brown
sugar tahini
shortbread

FREF 135 MINUTES
COOE 1S MINUTES

TOTAL 30 MINUTES, FLUS EHILLING
TIME

MAEEE 34 COORIES

hese cookies are DELICIOUS.

Aund [ really mean deficionn. The
tatuni is the special ingrediens tha
MAKES them. It's not that you really
even know it's there, but &t adds &
richness thar's truly something special,
Also, dark brown suger. Trust me. It
works vory well with the wahing and
vanilta and makes o perfoctly sweet,
slightly maphe-v coolkie that i roll-your-
ﬂ'ﬁi—h&rnud.'rht}"l:uh:.lm“
& clessic shortbread, bur with & nice
emount of nurtiness and crunch from
the sezame seads on the edge. And the
chocolate, well, to me it scals the desl,
bt you can alss leave it out i you'd
rather focus on all thar barrery, matty
deliciousnets, Hard to beat these! And
the best part? Once the dough log i
in the fridge, it can hang o in there
for days (up o 5, o be specific, snd
Mnn-uh:luﬂhn:pﬁwinuq*uf
manths in the freczer; sec Notss). Tha
means you can make the dough on, =y,
& Sunday, and then have warm baked
tahin eonlGes in just minutes any doy of
the week,

Y cap phas 2 1% 518

it b (o B0
Y Cup packed dark beown sugar 1 large egg, beaten
1 o eahuimii ¥ cup turbinsdo of demerars sugar
4 ieampoons piare varslh exracy 1 mblespoons tesame secds
Y% cup all-purpese flour, plus more {optional)

a3 needsd Flaky sea salr
s cup whole-arhest pastry Sour

1. [na large bowl, using an electric mixer, beat together the butter and
brown sugar on medium spoed uneil Ausfy, scraping down the sides as
necded, about 2 minutes. Add the tahini and vanilla and bear on kew for
about | menute. then increase the speed 1o high and continue beating until
m.lhht:mﬂddhﬁﬂnuilndmmﬂwmplﬁdy
combined, scraping down the sides of the bowl as needed, 1 to 2 mimutes.
I the dousgh seems w0 sticky, add more all-purpose floar as necded,

1 tablespoon ar 3 tme, up 10 % cup. Fold in the chocolate (if using).

2. Then out the dough on a large pésce of parchiment paper or plasiic
wrap. Using vour hands, shape i into 3 log about 12 inches long and shout
2 inches in dismeser Wrap the dough up in the parchment and refrigerate
for at lesst 4 hours of up to 5 days.

3. Prcheat the oven to 350°F Line two baking sheets with parchmens
paper.

4. Upwrap the chilled dough and brush with the beaten egg. In o small
bowl, stir together the turbinado sugar and sesame secds (If using). Sprinkle
the mixmure ll over the dough, turning to coat and pressing to adhere. Cut
the dough into N-inch-thick slices (sex Notes). Armange the coolees on the
prepared baling sheets, spacing them 1 inch spart. Bake until the edges of
the coplics are pokden brown, 12 1o 14 mimstes,

§.  Remens the cookies from the oven and immediately sprinkie with sea
sall. Let cool on the balong sheet for sbour 10 minutes. Enjov or ket cool
completely, and then store at room femperanire in an sirtight container for
up o 4 dave

NOTES —— oo

A very aburp el kit s the bear chetee for alicing this dough. | is impormant
o a8 il ferwrasd sotion racher than wsnng back snd Toeth. I the dough
erachn, pme puok the poamts Back togetber. The cookiey will be okay— [ promde!

These are perfecy ssie-shaad cookios o have o hand wien yoa peed
iodsetiong Weort I & pimch. After you sbce the csolses, Tou can fowrap thm im
F_!-dhn-—'tﬁmm'-uhqtn‘! months. When you're
Feady 0 balr, bet the cosdes thae on the balking abcct for 5 1o 10 mbmeton,
then bake i devoied, adding an sdditional mirure or rwo if seedied.
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Red Vegetable Soup (Vegan)
FOARA

This delicious red vegetable soup is incredibly nutritious, gluten free,
vegan and ready in just over 30 minutes.

Course Lunch, Soup
Cuisine gluten free, vegan

Prep Time 10 minutes

Cook Time 20 minutes

Total Time 30 minutes

Servings 6 servings

Calories 127kcal

Author Monika Dabrowski

Ingredients
e 1 medium red bell pepper deseeded, roughly chopped

1 small/medium sweet potato peeled, chopped

1 medium carrot peeled, chopped

1 large tomato chopped

1 red onion chopped

e '/ cup red split lentils rinsed

e 1-2 garlic cloves finely chopped

e 1 bay leaf

e 2 tablespoons olive oil

e 2V cups vegetable stock hot, adjust the amount to your taste
e Pepper to taste

Instructions
1. In a large pot heat up the oil, add the bay leaf, garlic, onion and lentils, stir and cook gently

for a couple of minutes stirring often.

2. Add the carrot, sweet potato, pepper, tomato, stir and cook for 2-3 more minutes stirring
often. Add the hot vegetable stock, stir, cover and bring to the boil then lower the heat to a
simmer and cook, covered, for about 20 minutes.

3. Remove from the heat, discard the bay leaf and puree the soup. Add a splash of water and
adjust the seasoning if necessary and serve.

Notes
e Thickness: If the soup is too thick just add a bit more water after you've pureed it.

e Seasoning: Do not add any salt until the soup has been pureed (you may not need to add
any).

https://www.everydayhealthyrecipes.com/red-vegetable-soup/ 1/2


https://www.everydayhealthyrecipes.com/about-me-page/

1/30/23, 1:50 PM Red Vegetable Soup (Vegan) - Everyday Healthy Recipes

e Serving suggestions: Use freshly chopped cilantro/parsley, sunflower or pumpkin seeds to
create a bit of contrast, add freshness and crunch to this soup (though it's delicious on its own
too). Serve with a knob of butter, dollop of yogurt or splash of cream (if you don't need it to
be vegan). Enjoy with croutons.

e Storing: Leftovers can be refrigerated for up to 4 days. If the soup thickens add a drop of
water.

e Freeze individual portions for up to 3 months.

Nutrition
Serving: 1serving | Calories: 127kcal | Carbohydrates: 17g | Protein: 4g | Fat: 5g | Saturated Fat: 1g |

Sodium: 356mg | Potassium: 334mg | Fiber: 5g | Sugar: 4g | Vitamin A: 57421U | Vitamin C: 31mg |

Calcium: 23mg | Iron: Tmg
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