ROASTED SALMON WITH LENTILS

 Lentils 

 2 

Tbls olive oil 

 ½
 
yellow onion, peeled and finely diced 

 1 

thick slice bacon, chopped 

 1 

garlic clove, chopped 

 1 

carrot, peeled and cut in half 

 1 

bouquet garni 

 3 

cups green lentils, washed and drained 

 7 

cups chicken stock 



 Salt and pepper to taste 

¼ 

cup finely diced shallots 

¼ 

cup finely diced parsley 

¼ 

cup finely diced chives 

2 

Tbls balsamic vinegar 

2 

ounces unsalted butter 

1 

bunch chervil, for garnish 

 Salmon 

2 

Tbls olive oil, or as needed 

4 

salmon fillets (5 ounces each) 



 Salt and freshly ground pepper to taste 

Preheat oven to 450 degrees. For the lentils: Heat the olive oil in a deep, heavy pan. Add the onion, bacon, garlic, carrot and bouquet garni.  Sauté for a minute, stirring. 

Add the lentils, stir to coat, then add the stock. Bring to a boil, then reduce heat and simmer, uncovered, until the lentils are tender, about 25 minutes. 

Season with salt and pepper; remove the bouquet garni and carrot halves. Transfer to a bowl; set aside. 
For the salmon: Set 2 large, heavy oven-proof skillets over medium heat, adding 1 Tbls oil to each. Season the salmon on both sides with salt and pepper. When the oil is very hot, but not smoking, place the salmon skin- side up in the pans. Sauté until browned on both sides, turning once. 

Transfer the skillets to the hot oven. Roast 1 minute for rare, 2 minutes for medium, 3 to 4 minutes for well-done. Test salmon for doneness, then remove to a large plate; keep warm. Return the lentils to a heavy pot and place over medium heat. Stir in the shallots, parsley, chives, vinegar and butter; cook until heated through. Portion the lentils into shallow bowls, top each with a salmon fillet and garnish with chervil. 

SERVES:
4




SOURCE: Isabelle Alexandre of Pastis restaurant
