SHEET-PAN HARISSA SALMON WITH POTATOES AND CITRUS
4
(6-ounce) skin-on salmon fillets, about 1- to 1½-inches thick


Kosher salt and black pepper

2 to 3
tablespoons mild or spicy harissa paste, depending on your preference

2
teaspoons grated fresh ginger

1
garlic clove, grated

½
teaspoon orange zest

¼
cup orange juice (from about ½ orange)

1
pound small potatoes, such as baby red or fingerlings, cut in half lengthwise

1
small red onion, peeled, quartered and cut into ½-inch wedges

2
tablespoons olive oil

¼
cup cilantro, roughly chopped, both leaves and tender stems

3
tablespoons scallions, thinly sliced on an angle, both white and green parts


Flaky salt, for serving

Heat oven to 450 degrees. Lay salmon on a plate, and season with salt and pepper. In a shallow bowl, whisk together harissa, ginger, garlic, orange zest and juice. Spoon the mixture over the flesh and sides of the fish, and let marinate at room temperature.

Meanwhile, line a sheet pan with parchment paper (or use a nonstick sheet pan). In a large bowl, toss together the potatoes and onion with the olive oil, and season well with salt and pepper. Arrange them on the sheet pan in 1 layer, leaving 4 spaces for the salmon fillets to be added later. Roast until the potatoes are beginning to brown and are almost cooked through, about 20 minutes.

Add the salmon to the sheet pan skin-side down, and roast until the fish is opaque and cooked through and the potatoes are crisp, about 8 minutes more. Scatter cilantro and scallions over everything, and season with flaky salt.

This recipe is perfect as is and I can’t wait to use this marinade on everything from chicken thighs to roasted cauliflower and sautéed greens! I did half potatoes and half carrots and strongly recommend you do the same. The sweetness of the carrots really works. Crusty bread was a great accompaniment but I’ll make some brown rice for the leftovers.
SERVES: 4









Colu Henry

Is this helpful? 128

caitlin4 years ago

I added some honey to the marinade and I also added some chopped fennel bulb to the veggies. The fennel went really well with the orange harissa blend!

Is this helpful? 100

betseeee4 years ago

The adults and the 13-year-olds all loved this. I used 2 tablespoons of Trader Joe’s harissa and it was a comfortable spice level for everyone. So good, so easy and easy clean-up, too. Definitely adding to my regular rotation!

Is this helpful? 36

Robin4 years ago

Just finished eating this delicious dish. Oven, 425 convection, baked fish 13 minutes. Really,really good.

Is this helpful? 32

olivia kuser3 years ago

I reduced the oven temperature in order to use the parchment paper, because if you’ve ever read Ray Bradbury’s “Fahrenheit 451” you know that paper combusts at that temperature. I didn’t trust my oven not to vary by one degree!
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SueB3 years ago

I was skeptical because I’ve generally been underwhelmed by sheet-pan recipes...I think they never quite live up to their promise. Wrong! This recipe is fantastic. Easy, tasty, and the fish cooks up perfectly. I’ve already made it twice and have recommended it several others. If, like me, you’re not keen on sheet-pan recipes, give this one a try.
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Camilla4 years ago

I made this with chicken legs instead of salmon and it was absolutely delicious. That marinade is a winner. In terms of cooking, I just put everything in at the same time. Then, after around 45 minutes, took all the meat off the bones, stirred it around, and cooked for a further Heaven.
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colin3 years ago

Easy and quick. Potatoes need to go a bit longer to make sure they are crisp - I’d suggest at least 25 and maybe 30 before adding the salmon
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Laura3 years ago

Double the marinade and use half for the salmon and the other half, combined with the olive oil, for the potatoes and onions. It gives them both - especially the onions - a great flavor.
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Judy4 years ago

Couldn't find harissa at the local supermarket so doctored Heinz chili sauce with garlic, powdered ginger and chili powder, added the orange juice and zest. Was delicious!!
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Mary3 years ago

