MARRY ME SALMON 
4 
(6-ounce) skin-on salmon fillets

1½ 
teaspoons kosher salt, divided

½ 
teaspoon freshly ground black pepper

1 
tablespoon sun-dried tomato oil

2 
tablespoons unsalted butter

1 
medium shallot, finely chopped (about ¼ cup)

½ 
cup drained oil-packed sun-dried tomatoes, coarsely chopped

2 
tablespoons tomato paste

3 
cloves garlic, minced

½ 
teaspoon red pepper flakes (optional)

1 
cup low-sodium vegetable or chicken broth

¾ 
cup heavy cream

3½ 
ounces freshly grated Parmesan cheese (about 1 cup, do not use store-bought grated)

1/3 
cup coarsely chopped fresh basil leaves (about 2 sprigs)

Pat 4 (6-ounce) skin-on salmon fillets dry with paper towels. Season all over with 1 teaspoon of the kosher salt and ½ teaspoon black pepper.

Heat 1 tablespoon sun-dried tomato oil in a large (12-inch) nonstick or cast skillet over medium heat until shimmering. Place the salmon skin-side down in the skillet, then press down on them with a flat spatula so that there’s a lot of contact with the pan and it browns evenly. Cook without moving, gently pressing down on fish every so often, until the skin is browned and crisp, about 5 minutes. Flip the salmon and cook until the salmon is just cooked through, 3 to 5 minutes more. An instant-read thermometer in the center of the thickest fillet should register 120°F to 130°F for medium-rare, or 135°F to 145°F for more well-done. 
Transfer skin-side down to a plate.

Melt 2 tablespoons unsalted butter in the same pan over medium heat. Add 1 finely chopped medium shallot and cook, stirring occasionally, until translucent, about 3 minutes.

Stir in ½ cup coarsely chopped drained oil-packed sun-dried tomatoes, 2 tablespoons tomato paste, 3 minced garlic cloves, and ½ teaspoon red pepper flakes if desired. Cook until fragrant and the tomato paste darkens, about 1 minute.

Stir in 1 cup low-sodium vegetable broth, ¾ cup heavy cream, and the remaining ½ teaspoon kosher salt. Increase the heat to medium-high and bring to a simmer, scraping up any browned bits from the bottom of the pan with a wooden spoon. Reduce the heat as needed to maintain a simmer and cook until the sauce is slightly thickened, 2 to 4 minutes.

Whisk in 3 ½ ounces freshly grated Parmesan cheese a handful at a time until melted. Turn off the heat. Return the salmon skin-side down to the pan, nestling it into the sauce. Garnish with 1/3 cup coarsely chopped fresh basil leaves.

RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 2 days.
SERVES: 4 
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