ROASTED SALMON AND BEETS

4 
medium golden beets (thinly sliced lengthwise) 

1 ½ 
pounds skinless salmon fillet
4 
cups mixed baby greens, 
¼ 
cup fresh lemon juice
6 
tablespoons extra-virgin olive oil
3 
tablespoons shallots (finely chopped)
1
tablespoon fresh chives (finely chopped)
1 
tablespoon fresh flat-leaf parsley (finely chopped)
1 
tablespoon fresh tarragon (finely chopped)
1 
tablespoon lemon zest (grated). 

First toss your beets with 1 ½ tablespoons of olive oil on a baking sheet, coating them. Season with salt and pepper. Then arrange the beets in the center of the sheet, forming a bed large enough to hold the salmon. 

Roast the beets for about 20 minutes in an oven set to 450 degrees Fahrenheit. 

Take the sheet out of the oven and place the salmon on top of the beets. Brush the salmon with ½ tablespoon of olive oil and season with salt and pepper. 

In a large bowl, mix the chives, parsley, and tarragon. Sprinkle the mixture over the salmon, saving 1 tablespoon for the dressing. 

Roast the salmon for 15 minutes. While it's cooking, whisk the remaining 4 tablespoons of olive oil with the shallots, lemon zest, and juice into the remaining herb mixture. Season the dressing with salt and pepper. 
Toss your mixed greens with 2 tablespoons of the dressing. Drizzle the rest over and around the salmon and beets. Serve alongside the greens. 
SERVES:  4
