GINGER-DILL SALMON
1
(1½-pound) salmon fillet, skin-on or skinless


Kosher salt and black pepper

6
tablespoons finely chopped dill

1
(2-inch) piece ginger, scrubbed and finely grated (no need to peel)

2
tablespoons extra-virgin olive oil, plus more for serving

1
grapefruit

2
oranges

6
small radishes, cut into thin wedges

1
avocado


Flaky sea salt, for finishing (optional)

Heat oven to 325 degrees. Line a sheet pan with parchment paper. Pat the salmon dry, then place on the tray skin-side down (if there is skin) and season with salt and pepper.

In a medium bowl, stir together the dill, ginger and olive oil until combined. Season with salt and pepper. Spread half of the dill-ginger mixture over the top of the salmon. (Reserve the remaining dill-ginger mixture.) Bake until cooked through, 15 to 20 minutes. (You’ll know the salmon is done when the fish flakes or an instant-read thermometer inserted into the thickest part is 120 degrees.)

As the salmon cooks, cut off the top and bottom of the grapefruit and set the grapefruit down on one of the cut sides. Follow the curve of the fruit to cut away the peel and pith. Squeeze the peels into the remaining dill-ginger mixture to get out any juice. Cut the fruit in half from top to bottom, then slice into ¼-inch-thick half-moons and remove the seeds. If your pieces are especially large, halve them again. Transfer the fruit and any juice on the cutting board to the bowl. Repeat with the oranges. Add the radishes, season generously with salt, and stir gently to combine.

Break the salmon into large pieces, and divide across plates with the citrus salad. Peel and pit the avocado, then quarter lengthwise and add to plates. Season with salt. Spoon the juices from the bowl over top, and season with black pepper, another drizzle of olive oil, and flaky sea salt, if using.
SERVES: 4









Ali Slagle

Kim2 years ago

What could I substitute for the grapefruit? I cannot eat that in any form, due to some medication I take? This recipe sounds delicious and I'm wondering if I could use lemon or lime with the orange and radish.

Is this helpful? 380

PS Lynx2 years ago

Instead of grapefruit use blood orange.

Is this helpful? 292

LEC2 years ago

I agree that it's not entirely clear from the recipe what to do with the second half of the mixture; I had to read the recipe several times to figure this out. You make the dill-ginger mixture in a bowl, right? Then half goes onto the salmon. The other half remains in the bowl.  has you "squeeze the peels" into the bowl with the remaining dill-ginger mixture, and then has you add the fruit and juice to the same bowl. Thus the remaining dill-ginger mixture becomes part of the citrus salad.

Is this helpful? 277

jmers2 years ago

Ok, I’m sure it’s me but the recipe calls for applying half the ginger/dill/olive oil mix to the salmon before placing in oven. I for the life of me or my eyeballs can’t find the instructions for the other half of this mix!

Is this helpful? 149

Cindy2 years ago

The key to a perfectly cooked salmon is to follow the cooking method in the NYT's recipe: Salmon With Sautéed Mushrooms, Shallots and Fresh Herbs By Martha Rose Shulman. Fill a roasting pan with boiling water and place it on the oven floor. This works every time!

Is this helpful? 92

Nancy2 years ago

My husband and I can't eat grapefruit either. I will substitute with mango and perhaps another orange.

Is this helpful? 79

Stephen F2 years ago

Statins and grapefruit: I suspect most of the questions regarding substitution for grapefruit are related to the advice about concurrent use with statin cholesterol lowering drugs. This might help ease the anxiety for some: https://www.health.harvard.edu/heart-health/grapefruit-juice-and-statins

Is this helpful? 76

Sofi2 years ago

Made this tonight as written and served on baby spinach. Pretty good, but next time I’d definitely double the dill-ginger mixture and add more radishes. The flaky salt at the end was a great addition.

Is this helpful? 63

Lari2 years ago

I prefer ruby red grapefruit, but where I live, I can only get sour/bland pink and white, so I would definitely skip the grapefruit and add an extra orange with a squeeze of lemon or lime.

Is this helpful? 54

Viv2 years ago

someone here suggested mango! great idea.

Is this helpful? 47

Viv2 years ago

Rather than add lemon or lime as some have suggested, mango with the orange slices sounds wonderful! Thank you for the suggestion.

Is this helpful? 33

jackie2 years ago

Delicious! Agree with others - would increase the ginger/dill mix. Served over baby spinach/arugula mix for a more traditional salad feel. Used blood oranges instead of regular oranges. Will definitely make again!

Is this helpful? 33

Elaine2 years ago

This was insanely delicious. I used more ginger than called for. Since it was Easter, I blanched some asparagus and added them to the "salad" mix. Sliced cherry tomatoes. Basically any lovely small veggies that you want to eat with salmon. This is going to be my go-to summer luncheon for guests...it easily increases. For presentation's sake, I will get a large salmon center cut (or whole filet) and let guests cut into it for their own serving.

Is this helpful? 29

Radicchio2 years ago

Had to make some substitutions and they were great - had no radishes or grapefruit, but had clementines and radicchio. 2 clementines mixed into dill/ginger, plus the juice of 1 more clementine. Castelfranco radicchio cut into thin slaw, tossed with dill/ginger/clementine and a little extra olive oil. Served over brown rice.

Is this helpful? 25

Cathy2 years ago

How about substituting different types of oranges for the grapefruit. Blood oranges would look pretty.

Is this helpful? 24
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