SALMON AND KIMCHI SKILLET
2
tablespoons unsalted butter

1
tablespoon toasted sesame oil

1
(16- ounce) jar chopped cabbage kimchi (about 2 cups)

½
teaspoon sugar

4
(6- to 8-ounce) salmon fillets, patted dry


Salt


Chopped scallions and sesame seeds, for topping (optional)

Heat the oven to 450 degrees. Melt the butter with the sesame oil in a 12-inch, oven-safe skillet over high heat.

When the butter’s foam subsides, add the kimchi with its liquid to the skillet. Stir in the sugar. Cook, stirring occasionally, until most of the liquid has bubbled away and the kimchi has softened, 3 to 5 minutes. If the liquid simmers away quickly, before the kimchi has softened, decrease the heat to medium and stir often.

Season the salmon lightly with salt. Nestle the fillets in the skillet, skin-side down if your fillets are skin-on, spooning kimchi on top of the salmon. Roast in the oven for 6 minutes.

Turn the broiler to high. Put the skillet on a rack about 5 inches from the broiler heat source and broil, turning and checking the fish and kimchi once, until the kimchi gets very deeply browned in spots, 3 to 4 minutes. Serve topped with scallions and sesame seeds, if you like.
Sautéing kimchi brings out its mellower side: a delicious, cabbage-y sweetness. In Korean cuisine, stir-fried kimchi (kimchi-bokkeum) is a classic staple served with rice. In this recipe, the kimchi is cooked in a fragrant mix of butter and toasted sesame oil along with just a touch of sugar, making a four-ingredient seasoning and sauce for salmon filets. Often, jarred cabbage kimchi is already chopped into large bite-size pieces, so you can simply empty the jar into the skillet. If your kimchi has very long or unwieldy pieces of cabbage, you may want to use kitchen scissors to snip them up in the jar (or chop it on a cutting board). Serve the salmon and kimchi with rice. 

SERVES: 4 
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meg2 months ago

Made as instructed, added gochugaru chile flakes on top at end with sesame seeds and scallions. Served with noodles and sautéed spinach. Delicious!

Is this helpful? 33

Sid2 months ago

I followed the instructions for cooking. Next time, I think I will try cooking the kimchi in butter and then topping it with sesame seed oil. The recipe ended up being a bit too toasty, almost like it was burnt. I believe the issue may have been that the sesame oil was already hot, and then the entire dish was heated at 450 degrees, while the heating point for sesame seed oil was 4I served on a bed of steamed rice. Overall will cook again! 7/10

Is this helpful? 23

We were hesitant2 months ago

This was one of the most delicious dishes we have made from NYT Food recipes. The flavors were rich, the kimchi was so flavorful. We will definitely be making this one again!

Is this helpful? 18

Honcho2 months ago

I used some “hot” kimchi which I thought was very good and a little interesting so maybe not for everyone but hot kimchi lovers would certainly enjoy. After cooking wasn’t all that hot but then I would have still liked if it had been.

Is this helpful? 14

Drgonzo7772 months ago

Thoughts about other types of fish that might work well?

Is this helpful? 10

Deborah2 months ago

My family (including my teenager) LOVED this- it's very quick, and very nice. I added chopped purple cabbage before the kimchee just to increase the veggies- it worked really well.

Is this helpful? 9

Andrew2 months ago

Made as directed and it came out good but not great. Next time I would season the salmon with salt 1 to 4 hours ahead and leave it to chill uncovered in the fridge until it's time to put it in the pan. The dish could use more of an aromatic base than the kimchi alone. Next time I would cut the white and light green parts of the scallions into 2 inch segments to sauté in the pan with the kimchi, and add some peeled and smashed garlic cloves. Top with a bit of gochujang and/or gochugaru if handy.

Is this helpful? 4

lauren2 months ago

Made tonight and added purple cabbage since I had it. It seemed dry so I also added a splash of rice vinegar and fish sauce. It seemed a little bland after cooking so topped with chili crisp, which helped.

Is this helpful? 3

