SALMON SCAMPI
1½ 
pounds skinless salmon fillets, patted dry and cut into 1 ½-inch cubes

2¼ 
teaspoons kosher salt, divided, plus more as needed

¼ 
teaspoon freshly ground black pepper, plus more for serving

3 
tablespoons olive oil, divided

3 
tablespoons cold unsalted butter, cut into 3 pieces

2 
tablespoons minced garlic (6 to 10 cloves)

¼ 
teaspoon red pepper flakes (optional)

¾ 
cup dry white wine

2 
tablespoons freshly squeezed lemon juice (½ medium lemon)

1 
pound dried spaghetti

¼ 
cup finely chopped fresh parsley leaves (¼ medium bunch), plus more for garnish

2 
tablespoons finely chopped fresh chives (1 large bunch)


Lemon wedges, for serving

Bring a large pot of heavily salted water to a boil over medium-high heat. Meanwhile, cook the salmon and make the sauce.

Season 1 ½ pounds skinless salmon cubes all over with ¾ teaspoon of the kosher salt and ¼ teaspoon black pepper.

Heat 2 tablespoons of the olive oil in a large 12-inch nonstick frying pan over medium-high heat until shimmering. Add the salmon in a single, tight layer and sear undisturbed until browned on the bottom and easily releases from the pan, about 3 minutes. Flip the salmon and sear until just barely cooked through (they will continue cooking off the heat), 1 to 2 minutes more. As the salmon is ready (the thinner pieces will cook faster), use tongs or a slotted spoon to transfer to a large plate.

Add the remaining 1 tablespoon olive oil, 2 tablespoons minced garlic, and ¼ teaspoon red pepper flakes if desired to the skillet. Cook, stirring often, until fragrant and starting to brown, about 30 seconds.

Turn off the heat. Add ¾ cup dry white wine. Return to medium-high heat and simmer, scraping up any browned bits from the pan, until the liquid is reduced by about half, about 3 minutes. Meanwhile, add 1 pound dried spaghetti to the boiling water and cook according to package directions for 1 minute less than al dente.

When the liquid is reduced, stir in 3 tablespoons cold unsalted butter until the butter is melted but do not let it come to a boil. Turn off the heat. Stir in 2 tablespoons lemon juice and the remaining 1 ½ teaspoons kosher salt.

When the pasta is ready, turn off the heat. Use tongs to transfer the spaghetti into the sauce. Add ¼ cup of the pasta water and cook over medium-high heat, tossing constantly, until the sauce thickens slightly and fully coats the pasta, 1 to 2 minutes. Toss in more pasta water a few tablespoons at a time if needed if the pasta is dry.

Turn off the heat. Toss in ¼ cup finely chopped fresh parsley leaves and 2 tablespoons finely chopped fresh chives. Taste and season with more kosher salt as needed. Arrange the salmon over the pasta and pour any accumulated juices on the plate over the pasta. Garnish with more chopped fresh parsley and serve with lemon wedges if desired.

RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container for up to 2 days.
SERVES; 4-6
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Salmon: You’ll need 1 ½ pounds skinless salmon fillets. If you can, ask to have the skin taken off at the store.

Garlic: Two tablespoons of chopped garlic may seem like a lot, but the flavor mellows out when tossed with a full pound of pasta.

Lemon: The juice lightens up the sauce, and wedges can be served alongside the scampi for squeezing.

Butter and olive oil: Sear the salmon in olive oil, but use butter to add flavor to the sauce.

Fresh herbs: A combination of parsley and chives balances out the richness of the butter and olive oil in the sauce.

How to Make Salmon Scampi

Sear the salmon. Season chunks of salmon with salt and pepper, then sear in a nonstick pan until browned and just about cooked through; err on undercooking, as it will still keep cooking a little off the heat. Transfer to a plate.

Make the sauce. Cook garlic and red pepper flakes in olive oil until fragrant, then add dry white wine and simmer until the wine is reduced by about half. Stir in cold butter until melted, then turn off the heat. Stir in lemon juice and salt.

Cook the pasta. While the sauce is simmering, cook spaghetti until almost al dente.

Toss the pasta in sauce. Using tongs, transfer the spaghetti into the sauce, add some pasta water, and cook until the sauce thickens slightly and coats the pasta. Stir in chopped parsley and chives. Top with the salmon and serve with lemon wedges.

Helpful Swaps and Tips

Dried fettuccine can be used in place of spaghetti. Stir often while cooking to separate any noodles that stick together.

Dry vermouth can be used in place of dry white wine.

If you don’t have chives, just use all chopped parsley and use 1/3 cup.

I love crispy fish skin, so I keep the salmon skin taken off the fillets and turn it into a snack. Bake on aluminum foil in a 400ºF oven until crisp, 12 to 15 minutes. Sprinkle lightly with salt.

