BAKED SALMON AND DILL RICE
2
tablespoons extra-virgin olive oil

1½
cups white basmati rice, rinsed and drained


Kosher salt (such as Diamond Crystal) and black pepper

4
ounces fresh dill, tough stems removed and finely chopped (about 1 cup), or ? cup 
dried, plus more for serving

2
large garlic cloves, finely grated

1
large lemon, zested (about 1 teaspoon)

1
tablespoon mayonnaise

1
tablespoon honey

¼
teaspoon ground turmeric

¼
teaspoon red-pepper flakes, plus more for serving

4
(6-ounce) salmon fillets (1 inch thick at their thickest parts), skin on or off

Place an oven rack in the center position and heat the oven to 400 degrees. In a kettle or a small saucepan, bring 2¾ cups water to a boil.

To a 9-by-13-inch baking pan, add the olive oil and spread it around the pan. Add the rice, 1 teaspoon salt and the dill, and stir to combine. Spread the rice evenly across the pan. Add the boiling water, stir and cover tightly with foil. Place in the oven and bake until most of the water has been absorbed, 12 to 15 minutes.

Meanwhile, in a small bowl, combine the garlic, lemon zest, mayonnaise, honey, turmeric and red-pepper flakes. Season both sides of the salmon fillets well with salt (about 1½ teaspoons total) and pepper. Spread the mayonnaise paste on top (or flesh side) of the salmon fillets.

Remove the pan from the oven and very carefully lift the foil. Place the salmon fillets on top of the rice, paste side up, reseal and place back in the oven. Bake until the rice is fluffy and the salmon is tender, 15 to 20 minutes. Garnish with more fresh dill and red-pepper flakes.
Fragrant dill rice is a natural accompaniment to salmon, and a complete meal of the two is made easy here by baking them together in one dish. Add fresh or dried dill to basmati rice, which is eventually topped with salmon covered in a tangy, sweet and spicy paste of mayo, lemon zest, honey and dried chile flakes. To ensure the rice is perfectly fluffy without overcooking the fish, the grains are baked until most of the water is absorbed before the salmon is added over the top.

SERVES: 4









Naz Deravian

Holly1 year ago

Easy recipe but a little bland. Make rice with broth instead of water. Add some frozen peas to rice to add texture and more color. Double the fish seasoning mix and douse both sides of fish with same to enhance flavor.

Is this helpful? 226

Chuck Breaux1 year ago

Baked it in a CorningWare casserole with lid as opposed to a baking pan with aluminum foil. I made it just as described, but it was missing a little something. I had already zested the lemon. Why waste the rest of it? I then squeezed the lemon juice over the salmon and rice at the end, and that was just what was needed!

Is this helpful? 79

Analisa1 year ago

I recommend adding saffron to the salmon, and even the rice. To do so, boil a little water-couple of tablespoons, and add the saffron to "bloom" it. Then add to salmon/rice.

Is this helpful? 68

Vicki Wagner1 year ago

My family loved this. My daughter said it could have used more sauce, but otherwise wants me to add it to the rotation. I substituted jasmine rice because that is what I had on hand. A nice flavor for sure.

Is this helpful? 61

Aric1 year ago

I made this last night a real crowd pleaser! To make things easy I just rubbed my salmon with harissa and it was fabulous! Made it in a Pyrex.

Is this helpful? 47

Martin Aiken1 year ago

I always find it a challenge to cook salmon to the right degree of doneness. My wife and I have different preferences for how cooked the fish should be. I also am often frustrated by having too much fat emerge from the fish. This recipe worked very well to solve all those problems. I think the steam from the rice must be a key, plus it allows a relatively quick cooking time. As for the rice itself, season to your preference is all I can say.

Is this helpful? 35

Comfy Cook1 year ago

Easy and delicious. Used 1C fresh dill; good as written; if you especially like the flavor of dill, you could certainly use a heavy hand here for even more oomph.

Is this helpful? 31

taysty1 year ago

The salmon and it’s turmeric/honey paste is extremely decadent! I would make alone without the again. Unfortunately, I only had dried instead of fresh dill. The ratio of 1/3 cup dried dill to rice overpowered the meal. I would like to try the rice again with fresh dill and would not recommend the dried method. Save extra lemon juice to squeeze on top at the end!

Is this helpful? 30

Gengen1 year ago

I made this as written with 2 substitutions. For 2 people I used1 cup brown rice and 2 cups water; then baked as directed. For the fish I substituted Alaskan cod filets spread with tartar sauce from a bottle. Otherwise cooked as directed. Delicious, husband said “add this to the rotation. As dessert after this fish dish I made a Cara cara orange, coconut shreds & a handful of walnuts dressed with Paul Newman ginger salad dressing. Perfect for a tasty fish dish.

Is this helpful? 27

Michellio1 year ago

We loved this. Perfect for a weeknight. Cooked the salmon 15 min but one piece was very thick and needed maybe two more minutes. The only thing I swapped out was mayo and swapped in Greek yogurt.

Is this helpful? 23

Peter1 year ago

Made this tonight and the salmon was great. I had a problem with the rice though, as it wasn’t cooked when the salmon was. When you cook the rice the first time, it says the water should be “almost” gone. That’s not very specific. My advice is to cook the rice separately on the stove. That way you can control the cook times for the salmon and the rice and not have to hope they come out at the same time. We ate the salmon and let the rice cook a bit longer. Not ideal to eat in stages.

Is this helpful? 20

Merry1 year ago

Last night's dinner and we thoroughly enjoyed it. Our salmon fillets only took 12 mins to be perfectly cooked and we look forward to leftovers!

Is this helpful? 17

John C1 year ago

My rice was by no means done after only 12 minutes in the 400 degree oven. In fact, it was still chewy after 40 minutes of baking. Baked rice has always seemed to me an iffy proposition, so I was cautious about this recipe from the start. Am I doing something wrong? Or do I need a new oven?

Is this helpful? 17

Susan Peterson1 year ago

Easy to throw together and it's very tasty. Made it just as the recipe called for with Jasmati rice since that's what was in my cupboard.

Is this helpful? 14

annie h1 year ago

This was delicious but turned out over baked for me. I baked the rice first for 13 min and the salmon for 1Beware overcooking!

Is this helpful? 9

