HORSERADISH ROASTED SALMON WITH MUSTARD POTATOES
1
pound baby Yukon Gold potatoes, halved if large

3
tablespoons olive oil

2
tablespoons whole-grain mustard


Kosher salt and coarsely ground black pepper

3
tablespoons mayonnaise

2
tablespoons drained prepared horseradish

2
limes

1½
pounds skinless salmon fillet (preferably 1 single center-cut piece)

Heat oven to 400 degrees.

On a rimmed sheet pan, toss together the potatoes, olive oil and mustard. Season with salt and pepper. Roast for 20 minutes, tossing once halfway through.

Meanwhile, combine the mayonnaise and horseradish in a small bowl. Finely grate 2 teaspoons lime zest and then cut the remaining lime into wedges. Add the lime zest to the mayonnaise mixture and season to taste with salt and pepper. Season the salmon with salt and pepper and then slather the sauce all over the top and sides.

Remove the potatoes from the oven and use a spatula to make space in the center of the pan. Add the salmon, skinned side down. Return the pan to the oven and cook until the potatoes are browned and tender and the salmon is cooked through to your liking, 10 to 20 minutes, depending on the thickness of the salmon.

Serve the salmon and potatoes with lime wedges.
Slathered in a creamy horseradish mayonnaise, salmon fillet is a weeknight winner. (You can cook smaller fillets or one larger center-cut piece, whichever you prefer.) The key to moist, flavorful salmon is to roast it at a high temperature for a short length of time. Here it’s baked alongside tangy mustard potatoes, but asparagus, broccoli or even green beans would be nice, too. If using less hearty vegetables, just cut the initial bake time down to 5 to 10 minutes.

SERVES: 4
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Shira K17 hours ago

Great recipe! The flavors are super complimentary! Some edits we found helpful: -There was too much oil on the potatoes so I would reduce it maybe by ½-1tbsp -We found that the mustard falls off the potatoes so try mixing half dijon/half whole grain to better adhere to the potatoes -We wanted a veggie so we roasted broccoli on 1 sheet, potatoes on the other; since broccoli cooks faster, we put the salmon on the broccoli sheet when the broc was done so that each component would be best cooked

Is this helpful? 75

Bonny2 days ago

Made as directed except more generous with lime zest, because we like it. Sauce baked nicely on salmon to a light golden brown when fish was done. Salmon was bright, moist, delicious. Used a separate sheet pan for fish because I added broccoli florets to potatoes. All excellent. A keeper. Vegetables took longer to roast than in directions.

Is this helpful? 30

Mikey2 days ago

We cooked the potatoes with green beans and then broiled for 70 seconds at the end and it was fantastic

Is this helpful? 22

Greta Wade1 day ago

Will make soon with last season’s sockeye. Would never put such a strong flavor and good sockeye or King. Likely great with farmed salmon(if you dare). Alaskans take our salmon pretty seriously. Bon Appetite!

Is this helpful? 18

Gina2 days ago

Substituted lemon zest for the lime- it was just fine; also broccoli instead of the potatoes. Baked the broccoli for 7 minutes before adding the salmon (also for 7 minutes since it was a thin-ish filet) and both were cooked to their peak.

Is this helpful? 17

Victoria17 hours ago

Made as directed and converted a non-fish lover. Made some roasted zucchini on a separate tray when the salmon went in. Will put this on repeat.

Is this helpful? 4

alyssa3 hours ago

