SALMON WITH ASPARAGUS AND CHIVE BUTTER SAUCE
1 
pound thick asparagus, trimmed

1 
cup water

¾ 
teaspoon coarse salt, divided

4 
(6- to 8-ounce) skinless salmon fillets, 1 inch thick

¼ 
teaspoon pepper

½ 
cup dry white wine

2 
tablespoons chopped fresh chives

3 
tablespoons unsalted butter


Lemon wedges for garnish

Lay asparagus in a single layer in 12-inch skillet; add water and ¼ teaspoon salt. Pat salmon dry with paper towels and sprinkle with ½ teaspoon salt and the pepper; lay across asparagus spears in skillet. 
Place over high heat until water comes to a boil. Reduce heat to medium; cover and cook until asparagus is tender and salmon is still translucent when checked with tip of paring knife and internal temperature reaches 125 degrees (medium rare), about 8 minutes. 
Transfer salmon and asparagus to platter. Add wine to skillet; increase heat to medium-high and simmer, uncovered, 5 minutes. Off heat, whisk in chives and butter; season with salt and pepper to taste. Pour sauce over salmon and asparagus. Serve with lemon wedges.
 (Adapted from "Five-Ingredient Dinners," America's Test Kitchen.)
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SERVES: 4
Preparation time: 20 minutes

Cooking time: about 15 minutes
