CRISPY SALMON WITH FARRO AND PECAN GREMULATA

¼ 
cup olive oil , divided

1 
medium fennel bulb, chopped, fronds reserved
2 
cups vegetable broth 
1 
cup farro

½ 
cup finely chopped

fresh flat-leaf parsley

¼ 
cup pecans, toasted and chopped

1 
tsp. lemon zest, plus 2 tsp.

freshjuice (from 1 lemon) 
1½ 
tsp  kosher salt, divided 
4 
6-oz, skin-on salmon fillets about 1½in. thick

½ 
tsp freshly ground black pepper
Lemon wedges, for serving 


HEAT 1 tablespoon oil in a medium saucepan over medium-high.
Add chopped fennel; cook, stirring often, until tender, 5 to 6 minutes. Add broth and farro; bring to a boil. Reduce heat to medium low Cover and cook until farro is tender and liquid is absorbed, 30 to 36 minutes M
MEANWHILE, make gremolata:
Mix parsley, pecans, lemon zést and juice, 2 tablespoons oil, and ¼ teaspoon salt. Set aside.

HEAT remaining 1 tablespoon oil in a large nonstick skillet over medium-high Sprinkle both sides of salmon with pepper and remaining 1¼ teaspoons salt. Cook, skin side clown, until crispy and browned, 5 minutes. 
Flip and cook to desired doneness, about 1inute for medium.

Chop fennel fronds. 
Serve salmon with farro and lemon wedge. Top with gremulata and fennel fronds.

Per serving: 608 calories
Serves: 4 
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