EVERYTHING SALMON WITH CREAMY CAPER SAUCE
1
small red onion, halved and thinly sliced

1
lemon


Salt

4
tablespoons neutral oil, such as avocado or grapeseed oil

2
medium beefsteak or heirloom tomatoes, halved and thinly sliced

1/3
cup everything seasoning (see Tip)

4
skin-on salmon fillets (6 to 8 ounces each)

4
ounces cream cheese

2
tablespoons (drained) capers in brine plus 2 tablespoons brine, plus more as desired

To a medium bowl, add the onions. Fill the bowl with cold water and swish the onions under the water. Drain the onions and repeat this step one more time, to soften the raw onion’s sharper notes.

Zest the lemon and reserve the zest for later. To the onions, add 1 tablespoon freshly squeezed lemon juice (about ½ lemon), a pinch of salt and 1 tablespoon of oil. Using your hands, massage the onions, squeezing them as you mix, until they go from crisp and snappy to soft and lightly pink. Add the tomatoes and toss to combine. Taste and add salt as needed.

To a plate, add the everything seasoning.

Season the fish with salt on all sides. Leaving the skin portion of each fillet uncoated, dip each fillet in the everything seasoning until evenly coated on all remaining sides.

Heat the remaining 3 tablespoons oil in a large skillet over medium heat. Place the fillets in oil, skin-side down, and sear for 4 to 5 minutes, until the skin easily releases from the pan and is crisp and golden. Adjust heat to medium-low. Flip the fish and sear, seasoning-side down, until crisp to the touch, 2 to 3 minutes. Lift the fillets every now and then, peeking underneath to make sure the seasoning is not burning and adjusting the heat as necessary. Transfer the cooked fillets to a plate.
Remove the pan from the heat and, using a clean paper towel, carefully wipe the pan clean, removing any leftover seasoning.
Place the pan over low heat. Break the cream cheese into chunks and place it in the pan. Add the capers and caper brine, 1 tablespoon freshly squeezed lemon juice (from the remaining lemon), 1 teaspoon lemon zest and 3 tablespoons water. Using a silicone spatula, vigorously mix until the cream cheese is fully melted and sauce is creamy, about 3 minutes. Taste and season with more salt or caper brine as needed.

Dollop the sauce onto serving plates, top with the fish and place salad to the side. Garnish with more capers, if you want.

TIP: To make 1/3 cup of your own everything bagel seasoning, simply toss together 2 tablespoons each sesame seeds and poppy seeds with 1 tablespoon each onion granules and garlic granules. The garlic granules can be substituted with onion granules and vice versa.
Covered in a crisp, everything-seasoning crust and served with a creamy, tangy caper sauce, this quick, weeknight salmon dinner is inspired by the beloved flavors of bagels and lox. The application of everything bagel seasoning forms a crisp crust on the fish fillets, adding deep flavor while preserving moisture. (You can use store-bought everything bagel seasoning, if you’ve got it, or create your own blend using pantry staples like sesame seeds, poppy seeds, granulated garlic and granulated onions.) Beneath the salmon, there’s a tangy cream cheese caper sauce laced with a subtle hint of lemon. For a refreshing bite, typical bagel and lox toppings — red onions and tomatoes — make a refreshing salad that rounds out the dish.

SERVES: 4 
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KatieC4 months ago

This was delicious! I followed salmon recipe exactly but served with Ali Slagle's tomato bruschetta as the salad, to which I added a little slivered red onion. Used TJ's "everything" mix. So good. Also increased the caper-cream cheese sauce quantity a bit.

Is this helpful? 58

Tim4 months ago

That was terrific! I added some dill to the tomato and onion salad. The cream cheese and caper sauce may need a bit more liquid to stay saucy. Keep an eye on it. Great recipe!

Is this helpful? 42

Sarah4 months ago

Delicious! A lovely elevated version of classic lox bagel toppings. Our store-bought everything bagel seasoning already had salt, so it was a bit over-salted since we also salted the fish directly. It wasn't outrageous or inedible, but when I make again, I might see how it goes to skip the salt step.

Is this helpful? 41

celia mllton3 months ago

I made this, as is. The bonus is that the leftover salmon (I leave mine more seared than cooked) with the cream cheese sauce (which will cool back to a solid state instead of a sauce) makes the most insanely great bagel topper imaginable. I will make this again and again! Thank you!

Is this helpful? 40

Liz C3 months ago

Be wary of doing a premade everything mix! It burns a lot more easily since it’s already toasted. Mine burned a bit which I saw coming but alas I was too lazy. it was still delicious.

Is this helpful? 34

JL3 months ago

Very tasty. I agree with others that the premade everything mix has plenty of salt on its own to which we need add no more to the fish.

Is this helpful? 31

Oscar A4 months ago

A rare five star from me. Novel way to use cream cheese and capers.

Is this helpful? 25

Jessica4 months ago

This was phenomenal. Made exactly as written.

Is this helpful? 19

South Ender3 months ago

For heaven’s sake don’t salt the fish! There’s already salt in most “everything” seasoning mixes. And next time I will counter the salt factor further by reversing the proportion of lemon juice to caper brine (maybe leaving the brine out altogether.

Is this helpful? 17

Desmond @waitimsohungry3 months ago

really was a fan of this dish! opted to make my own everything mix because i was feeling it, but a premade everything mix would have easily worked. for my spice selection, i didn't do ground anything. i opted for "flakes" versus the small granules. added a lot of flavor but because everything was larger, the poppyseeds sort of got lost on the bottom of the mix. personally, would make the tomato salad with smaller tomatoes and shallot or less red onion. CAPER SAUCE IS A MUST.

Is this helpful? 14

Transplanted New Yorker4 months ago

Haven't made this yet (though I will!)--but I suggest nigella seeds instead of onion granules--which I assume means dried, powdered onion--as part of the "everything" mix.

Is this helpful? 13

Nay3 months ago

Made this meal tonight and it was a huge hit. Only modification we made was to add chickpeas to the salad so that there would be a protein for our vegetarian. We served it with rice. Everyone loved it, even the vegetarian.

Is this helpful? 12

JC3 months ago

Absolutely fabulous! I splurged on King Salmon, $30/lb, bought .61/lb for the 2 of us. I made the full recipe of the salad and the sauce - there were no leftovers! We found it very tasty, not overly salty. I did only lightly salt the fish. Served the salad on a bed of raw spinach, and we also each had ½ ear of corn.

