SALMON WITH AVOCADO AND CILANTRO SALAD 5
1
(1½-pound) salmon fillet, skin on or off

2
limes (1 thinly sliced crosswise)

3
tablespoons olive oil

2
garlic cloves, grated or minced

½
teaspoon ground coriander 


Salt

2
scallions, trimmed and thinly sliced

¼
teaspoon ground cumin

1
jalapeño or Fresno chile (optional), thinly sliced into rounds

2
avocados, halved, peeled and thinly sliced crosswise

3
packed cups watercress, baby arugula or baby spinach


Torn fresh cilantro leaves and delicate small sprigs, for serving

Heat the oven to 400 degrees. On a sheet pan lined with parchment paper, set the salmon, skin side down, along with the lime slices. Drizzle all with 1 tablespoon olive oil. Rub the top of the salmon with the garlic and coriander; season with salt. Arrange the lime slices on top of the salmon in an even layer.

Roast until the salmon is just cooked through and the thickest part of the salmon can easily be pierced with a fork without meeting resistance, 15 to 20 minutes, depending on the thickness of the salmon. (The cooked lime slices can be eaten, or discarded after cooking.)

Meanwhile, zest and juice 1 lime into a medium mixing bowl. Add the scallions, cumin and remaining 2 tablespoons olive oil and mix to combine; add salt and jalapeño to taste, if using. Add the avocado slices to the bowl; season with salt and gently toss.

Remove the salmon from the oven and let cool slightly.

Add watercress to the bowl with the avocado salad and gently toss to coat; season to taste with salt. Transfer to a serving plate. Break the salmon apart into large chunks, separating from the skin if on, and transfer to the serving plate. Drizzle any liquid from the bowl on top.

Garnish with cilantro and serve immediately.
For nights when you need a sparkle of color, this dish is just that, in both appearance and taste. First, roast a side of salmon, rubbed with coriander and garlic, and topped with lime slices to infuse it with flavor. As it cooks, prepare this simple and bright avocado salad, spiked with lime juice, jalapeños and scallions, and tossed with gentle greens, to balance the richness of the salmon. Serve with lightly oiled pearled couscous or orzo, plain rice or cilantro rice, or crusty bread.
SEVES: 4
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Seth Rosenman8 months ago

The ingredient list calls for 3 limes, but only 2 are mentioned in the preparation-- 1 to be sliced and 1 to be juiced. Further,  says, "set the salmon, skin side down, along with the lime slices" (implying all of them) and then goes on to say, "Arrange the lime slices on top of the salmon in an even layer." So which is it: the slices from 1 lime around the fish, or arranged on top? Or should 2 of the limes in the ingredient list be sliced? Otherwise, I be confused.

Is this helpful? 191

Bostex8 months ago

There are recipes marked “Easy” on this site. Maybe try one of those. There are many from which to choose!

Is this helpful? 119

mary ann patterson8 months ago

This is lovely. I made it with spinach and radicchio, otherwise followed the recipe as stated. The dressing is bright and citrusy and brings all of the flavors together nicely.

