ROASTED SALMON WITH MISO CREAM
1
(2¾-pound) whole salmon fillet (skin on or off), patted dry if needed


Coarse sea or kosher salt

¼
teaspoon ichimi togarashi or ground cayenne

1
cup crème fraîche or sour cream (8 ounces)

2
tablespoons shiro (white) miso (see Tip)

2
teaspoons turbinado or other coarse raw sugar (optional)

2
limes

1
tablespoon yuzu or lime juice


Toasted white sesame seeds, for sprinkling

Heat the oven to 400 degrees. Line a large sheet pan with parchment paper or foil.

Place the salmon on the prepared pan skin (or flat) side down at an angle, if needed, to fit. Sprinkle with salt (about 1 teaspoon) and the togarashi.

In a small saucepan, stir ¼ cup crème fraîche with 1 tablespoon miso until well blended. Scrape onto the fish (save the pan without washing it), then spread the sauce in an even layer. If you like a little sweetness with your salmon, sprinkle it with the sugar.

Roast the salmon until a thin-bladed paring knife slides through the thickest part with only a little resistance, 15 to 20 minutes. When you remove the blade from the fish and touch it, it should feel warm.

While the fish roasts, stir the remaining ¾ cup crème fraîche and 1 tablespoon miso until smooth in the same saucepan. Set over low heat and warm, stirring occasionally, until steaming and tiny bubbles form around the edges, about 5 minutes. Don’t let the mixture boil. Turn the heat to the lowest setting to keep warm.

Using the parchment or foil, lift the roasted salmon onto a serving platter, then slide the parchment or foil out from under the fish. Zest the limes all over the fish, then squeeze 1 tablespoon juice, if using lime juice. Stir the yuzu or lime juice into the miso cream, then transfer to a serving bowl to serve alongside the salmon. (Or, if your salmon is skinless, pour the sauce around the salmon.)

Sprinkle the salmon with sesame seeds. Cut the zested limes into wedges and serve with the fish.
TIP:
You also can use red or brown miso, but they’re both saltier. If using, you’ll want to sprinkle the salmon more lightly with salt.
A whole fillet of salmon cut from one side of a fish looks spectacular but takes only a little longer to cook than smaller portions. Crème fraîche spread all over the fish keeps it moist as it roasts and adds a savory richness when a dollop of miso is stirred into the mix. That same pair is gently warmed into a sauce that’s finished with tart citrus juice so that it tastes both creamy and light. This can be served simply with salad and bread or be offered with other vegetables, like potatoes, asparagus or brussels sprouts.

SERVES: 8








Genevieve Ko

Allan1 year ago

Instead of the parchment paper, place the salmon skin side down right on the sheet pan. When cooked (about 120 degrees in the thickest part) use one or more thin spatulas between the skin and the meat, lift it out, to the serving platter and it is now skinless. Put water in the pan, let it sit for awhile, use a nylon scraper to remove the skin from the pan and wash it normally.

Is this helpful? 76

Gary1 year ago

I made this with skinless salmon on a bed of potatoes as described in the NYT recipe "Salmon With Potatoes and Horseradish-Tarragon Sauce," but with the miso cream sauce. It worked well.

Is this helpful? 76

Nanorama1 year ago

Not sure why folks would want to dump the skin - it's the most nutritious part! At least give it to the cat :-)

Is this helpful? 57

Elizabeth Michaud, Stow MA1 year ago

I have not made either of these dishes yet. They look delicious. A wonderful variant on the salmon is equal parts grated lime peel and grated fresh ginger, in sufficient quantity to completely cover the top of the salmon.

Is this helpful? 42

Maureen1 year ago

There’s no need to throw out that skin. After lifting it off the cooked salmon, fry it in the same pan till crispy. I often add a bit of oil to the pan and cut it into bits with a scissors. Sprinkle it on the fish or salads. It’s a textural and tasty treat.

Is this helpful? 20

High Altitude adjustments1 year ago

I wonder how it will turn out if I sub whole milk yogurt for crème fraîche (only because that’s what’s in fridge and I’d love to avoid a trip to the store)

Is this helpful? 15

Amy in the Southeast1 year ago

Made with crème fraîche, lime, bit of demurara sugar (that’s what I had) and cayenne on a large defrosted piece of skin-on salmon from supermarket. Had no idea it would be so delicious. Everyone loved it. Exceptionally moist, flavorful and easy! A keeper.

Is this helpful? 15

Kitty1 year ago

This recipe is fantastic! We used a 1-pound piece to try it out. The salmon was moist and delicious, and the sauce is great. A lot of bang for little effort. College kid loved it. We had a thick piece and it took about 25 minutes. The instant read thermometer said 118 and it was perfect. We used ¼ cup crème fraiche for the sauce and had a lot left. I’d use ½ cup for the full recipe instead of ¾.

Is this helpful? 14

Robert D1 year ago

Really this is a very nice off-shoot of cooking salmon with some sort of dairy and spices—be it crème fraiche, Greek yogurt, sour cream, mayo or any combination of these. They all work. As for seasoning: it depends on your mood. It can be seasoned as it is here to infuse a more Asian flavor. Or, make an easy Southwest style and use a combo of chili powders with lime and lemon juices. Perhaps you want sweet and sour salmon? Add brown sugar to the dairy along with the chili powders and lemon!

Is this helpful? 13

M1 year ago

Sounds like a lot more work than just eating the skin or around it.

Is this helpful? 10

Keith1 year ago

Sauce is too heavy. And the sugar makes it even worse. Try this for yourself before you try it for others. I did not like at all.

Is this helpful? 6

Florida Freckles1 year ago

Made this last night—it was really delicious. I used sour cream and two tsp of miso and a squeeze of lime juice for marinade. The lime zest and sesame seeds for finish are a must. Family loved it!

Is this helpful? 6

Scott1 year ago

Wonderful way to have a main dish at a celebration and not feel cheated that you didn't have meat. Delicious, elegant, beautiful, and ridiculously easy.

Is this helpful? 4

Elizabeth11 months ago

We made this recipe and it was SO delicious!! We used a little less lime zest than noted and did not use the sugar. We also had to cook the salmon about 5-6 minutes longer at 400 (although we are at altitude). So pleased with the results!

Is this helpful? 3

Diana10 months ago

I noted that the ratio of crème fraîche to miso is 4:1 by volume in the coating but 12:1 in the sauce. I decided to use 4:1 for both and it tasted great. The sesame constantly makes me think I have bitten on a fish bone - will leave it out next time I make this.

Is this helpful? 3

