ROASTED SALMON WITH TOASTED SESAME SLAW
4 
(6-ounce) skin-on salmon fillets

3 
tablespoons canola oil

 
Kosher salt and black pepper

3 
tablespoons sesame seeds

5 
tablespoons toasted sesame oil

½ 
cup finely chopped scallions

2 
tablespoons peeled, grated ginger

2 
tablespoons lemon juice

1 
tablespoon mayonnaise

½ 
teaspoon grated garlic

3 
cups bean sprouts (about 6 ounces)

1 
cup shredded cabbage (about 3 ounces)

1 
cup shredded carrots (about 3 ounces)

1 
(15 1/2-ounce) can chickpeas, drained and rinsed

 

Heat oven to 425 degrees. Arrange salmon on a rimmed baking sheet. Rub with 1 tablespoon of the oil and season with salt and pepper. Roast until opaque and medium throughout, about 10 minutes.

Meanwhile, in a small skillet, toast the sesame seeds over low heat, stirring, until golden, about 3 to 4 minutes; scrape into a large bowl. Add sesame oil, scallions, ginger, lemon juice, mayonnaise, garlic and remaining 2 tablespoons oil; season with salt and pepper. Whisk to combine. Reserve 1/4 cup of the vinaigrette in a small bowl.

To the large bowl, add bean sprouts, cabbage, carrots and chickpeas, and season with salt and pepper. Mix well.

Spoon reserved vinaigrette over the salmon and serve with the slaw.
Raw bean sprouts are the unexpected star in this version of coleslaw. The toasted sesame-seed vinaigrette brings out the natural earthiness in the crisp sprouts and shredded cabbage. This slaw, beaming with bright ginger, lemon and scallion, is the perfect accompaniment to silky, rich salmon. For a more filling meal, serve with white or brown rice on the side.
Nutritional Information per serving (4 servings)

851 calories; 59 grams fat; 9 grams saturated fat; 0 grams trans fat; 22 grams monounsaturated fat; 20 grams polyunsaturated fat; 34 grams carbohydrates; 10 grams dietary fiber; 8 grams sugars; 45 grams protein; 94 milligrams cholesterol; 993 milligrams sodium

Note: The information shown is Edamam’s estimate based on available ingredients and preparation. It should not be considered a substitute for a professional nutritionist’s advice.

YIELD: 4  servings
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