CREAMY SALMON PASTA
FOR THE PASTA AND SAUCE:

1 
pound dried fettuccine or linguine pasta

2 
tablespoons unsalted butter

1 
medium shallot, thinly sliced (about ¼ cup)

4 
cloves garlic, minced

1½ 
teaspoons kosher salt, divided, plus more as needed

1½ 
cups heavy cream

2 
teaspoons Dijon mustard

5 
ounces baby spinach (about 5 packed cups)


Finely grated zest of 1 medium lemon (about 1 ½ teaspoons)

2 
tablespoons freshly squeezed lemon juice (1 medium lemon)


Freshly ground black pepper

FOR THE SALMON:

1½ 
pounds salmon fillets

1 
teaspoon olive oil

¾ 
teaspoon kosher salt

¼ 
teaspoon freshly ground black pepper

MAKE THE PASTA AND BROIL THE SALMON:

Arrange an oven rack 5 to 6 inches below the broiler element, then set the oven to broil. Line a rimmed baking sheet with aluminum foil.
Bring a large pot of heavily salted water to a boil. Add 1 pound dried fettuccine to the boiling water and cook according to package directions, stirring occasionally to separate the noodles, for 1 minute less than al dente. Meanwhile, cook the salmon.
Pat 1 ½ pounds salmon fillets dry with paper towels and place on the baking sheet. Drizzle with 1 teaspoon olive oil and rub the oil all over. Season all over with ¾ teaspoon kosher salt and ¼ teaspoon black pepper. Arrange skin-side down, spacing them evenly apart.
Broil until the salmon is almost cooked through or registers about 115ºF in the thickest part, 4 to 8 minutes (it will continue to cook as it rests). Meanwhile, finish the pasta and make the sauce.
FINISH THE PASTA:

When the pasta is ready, reserve 1 cup of the pasta water. Drain the pasta and leave in the strainer.
Melt 2 tablespoons unsalted butter in the now-empty pot over medium heat. Add 1 thinly sliced medium shallot, 4 minced garlic cloves, and ½ teaspoon of the kosher salt. Cook, stirring occasionally, until the shallot is softened, about 2 minutes.

Stir in 1 ½ cups heavy cream, 2 teaspoons Dijon mustard, and the remaining 1 teaspoon kosher salt, and bring to a simmer. Simmer until slightly thickened, about 2 minutes more.
Add the pasta, 5 ounces baby spinach, and ¼ cup of the pasta water. Cook over medium-high heat, tossing constantly, until the spinach is wilted and the sauce thickens slightly and coats the pasta, 1 to 2 minutes. Toss in more pasta water a few tablespoons at a time if needed if the pasta is dry.
Turn off the heat. Add the finely grated zest of 1 medium lemon and 2 tablespoons lemon juice, and toss to combine. Taste and season with kosher salt and black pepper as needed. Transfer to a wide serving platter. Break up the salmon into large chunks and place on the pasta, leaving the skin behind. Garnish with freshly ground black pepper if desired.
RECIPE NOTES

Storage: Leftover pasta, salmon, and pasta water can be refrigerated in separate airtight containers for up to 2 days. Add a splash of the pasta water when reheating to loosen the sauce.
SERVES: 4-6
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My pescatarian daughter is also a lover of pretty much any vegetarian pasta dish, so I always jump at the chance when seafood and pasta can come together at dinnertime (salmon scampi has been a recent favorite). We love salmon in our house, but I’m not always up for searing it on the stovetop — it can get messy, or sometimes I just want the burners to be free to cook other things. For this salmon pasta, I turn to the broiler to perfectly cook and brown salmon fillets instead, which frees me up to make the creamy pasta to go with it.

The five-ingredient sauce for the pasta cooks in just a few minutes, and when you toss it with pasta, lemon zest, and lemon juice, you get a deliciously creamy pasta that’s not too heavy (pinky swear). Oh, and the bonus? Tossing in a whole bag of baby spinach at the end means this dish is a complete meal. Juicy salmon, creamy pasta, and spinach twirled throughout make this a winning dinner that’s also fancy enough to serve if you have guests over.

Why You’ll Love It

A complete meal. You’ve got saucy pasta, juicy salmon, and spinach all in one tasty dish!

The sauce isn’t too heavy. The super-easy cream sauce is richly flavorful but not too heavy, thanks to the additions of Dijon mustard, lemon zest, and lemon juice.

Key Ingredients in Creamy Salmon Pasta

Salmon: Get fillets that are all about the same thickness. You can also use a 1 ½-pound side of salmon, but cut it into 3 pieces first so that it cooks faster.

Pasta: Fettuccine or linguine can be used here; just make sure to stir it as it cooks so that the strands don’t stick together.

Cream: This is the base of the creamy sauce.

Dijon mustard: Just a small spoonful of mustard adds a nice background depth of flavor, so don’t skip it!

Lemon: The zest and juice of the lemon helps brighten the creamy sauce. 

