PAN-SEARED SALMON 5
4
(6-ounce) salmon fillets, skin on or off

1
tablespoon extra-virgin olive oil


Kosher salt (such as Diamond Crystal)


Black pepper


Half a lemon, for serving


Chopped fresh parsley, dill or tarragon, for serving (optional)

Heat a (12-inch) nonstick, cast-iron or stainless steel skillet over medium-high until it’s very hot. (A drop of water flicked onto the pan should turn to steam almost immediately.)

Meanwhile, pat the salmon fillets dry with paper towels. Pour the oil over them and toss to coat, then season all over with salt and pepper.

When the pan is hot, add the fillets skin-side up, spacing them evenly. Cook until the salmon is browned on the bottom and releases easily from the pan, 3 to 4 minutes. Flip the fillets, reduce the heat to medium and cook until the salmon is cooked through but still slightly rare in the center, 4 to 5 more minutes, depending on the thickness of the fillets.

Remove the fish to a platter or individual plates and rest for 5 minutes, then squeeze the lemon on top and sprinkle with fresh parsley, if desired.

TIP

For a rich, restaurant-style finish, remove the pan from the heat and add 2 tablespoons cubed, unsalted butter and a smashed, peeled garlic clove. Tilt the skillet and spoon the melted butter over the salmon fillets a few times, until coated.
Searing salmon in a hot skillet is not only a speedy way to prepare it, but it also makes for a super-crisp crust and a tender, flaky center. A nonstick pan makes cleanup easy, but a heavy, cast-iron or stainless steel skillet works, too — just be sure to use a large one to avoid crowding the fish, and make sure to preheat the pan to avoid sticking. Make the recipe as written, or finish the salmon with a steakhouse-inspired butter-and-garlic baste (see Tip). Add a squeeze of lemon juice and a sprinkling of fresh herbs, such as parsley, dill or tarragon, if you have some on hand.

SERVES: 4 
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louella1 year ago

I follow Jacques Pepin recipe: Heat pan to very hot. Add salt and peppered salmon skin side down. Put cover on. Cook for 5-7 minutes depending on thickness. There will be plenty of fat from the salmon. Remove salmon. Wipe out pan. Add some butter, then some sliced shallots, then add capers and lemon juice. Pour over fish. Yum. Nice crispy skin. Moist salmon. Easy.

Is this helpful? 269

Gwyneth1 year ago

That fish smell in your city kitchen? It goes away if you start small pot of water boiling on the stove to which you add a few cinnamon sticks and a handful of cloves. Keep it simmering while you cook the salmon, or any fish! Works like a charm. Afterwards, pop that cinnamon clove mixture in the fridge to use again.

Is this helpful? 151

Bob Baumohl1 year ago

Great method if you have a nice exhaust fan. Otherwise my apartment smells like fish for days.

Is this helpful? 66

