SALMON WITH CREAMY MUSTARD SAUCE
 2 
(4- to 5-ounce) salmon filets

 1 
tablespoon olive oil

 
Sea salt and pepper

 5 
ounces Greek or plain yogurt

 1 
tablespoon of your favorite Dijon mustard

 2 
big handfuls of mesclun

 1 
lime, cut into wedges

 
Fresh chives
 Preheat the oven to 450 degrees and line a small cookie sheet with parchment paper.

 Divide the olive oil between the two pieces of salmon, and rub it all over them. Sprinkle with salt and pepper, and place on the cookie sheet.

 Bake the salmon for 5 minutes (or less), depending on the thickness of the filets.

 While the fish is cooking, whisk together the yogurt and the mustard.

 Put a handful of mesclun and a wedge of lime on each of two plates. Serve the salmon next to the salad with a spoonful of the mustard sauce on top. Sprinkle with fresh chives.
This is one of my newest favorite ways to eat salmon. The creamy mustard-yogurt sauce is super-easy, and its strong flavor stands up well to salmon. I saw something similar in one of my French cooking magazines and adapted the recipe.

Nutritional analysis per serving: 222 calories, 11 grams fat, 7 grams carbohydrates, 25 grams protein, 57 milligrams cholesterol, 185 milligrams sodium, 2 grams dietary fiber, 44 percent of calories from fat.
SERVES: 2 
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