SEARED SALMON WITH CAPER-RAISIN VINAIGRETTE
1/3
cup raisins, any color

¼
cup red wine vinegar, Sherry vinegar or apple cider vinegar

2
tablespoons hot water


Salt and pepper

2
tablespoons extra-virgin olive oil, plus more as needed

1
small cauliflower (about 1 pound), cut into bite-size florets

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

3
tablespoons unsalted butter

3
tablespoons rinsed capers, patted dry

2
garlic cloves, thinly sliced


Pinch of ground nutmeg (optional )

½
cup mint or parsley leaves, coarsely chopped

In a large bowl, combine the raisins, vinegar and hot water. Season with salt and pepper.

In a large cast-iron or nonstick skillet, heat the oil over medium-high. Add the cauliflower in an even layer and cook undisturbed until browned underneath, 5 to 7 minutes. Season with salt, stir and cook until golden on a second side but not yet tender, 3 to 5 minutes. If the skillet looks dry at any point, add more oil. Turn off the heat, transfer the cauliflower to the bowl of raisins and stir to coat.

Season the salmon with salt and pepper, then lay the salmon in the skillet skin-side down. (You don’t need additional oil because the salmon skin will release enough fat to prevent sticking.) Turn the heat to medium and cook until the salmon is opaque halfway up the sides, 7 to 10 minutes. To one side of the skillet, add the butter. Once nearly melted, add the capers and garlic to the butter. Tilt the skillet and spoon the butter over the salmon until the salmon is cooked through, 2 to 4 minutes. Turn off the heat and sprinkle with nutmeg, if using.

Stir the mint into the cauliflower-raisin mixture, then transfer to plates. Transfer the salmon to plates skin-side up, then spoon the butter, garlic and capers over the salmon and cauliflower.
In this rich one-skillet dinner, seared salmon and cauliflower are topped with frizzled capers, plumped raisins, browned butter and vinegar. For cauliflower with bite, sear florets until they’re caramelized but still snappy, then toss with vinegar and raisins. Cooking the salmon skin-side down (and not flipping) ensures a crisp skin and tender fish that won’t dry out. Finish with a baste of brown butter, garlic and capers. Serve alone, with bread or over orzo or farro.
SERVES: 4
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