SHEET PAN SALMON WITH BRUSSELS SPROUTS
¼
cup hoisin sauce

3 
tablespoons fresh lime juice (from 2 limes)

3 
tablespoons olive oil, divided

1 
tablespoon minced peeled fresh ginger (from 1 [2-inch] piece)

2 
garlic cloves, minced (about 1 teaspoon)

¼
teaspoon cayenne pepper

6 
medium brussels sprouts, trimmed and cut into 1/4-inch-thick slices (about 1 1/4 cups)

1 
small red bell pepper (about 6 ounces), cut into 1/4-inch-thick strips (about 1 cup)

1 
cup thinly sliced red onion (from 1 small onion)

½
teaspoon flaky sea salt, divided

1/3
pound skin-on salmon fillet (about 1 inch thick)

½
teaspoon sesame seeds

Preheat oven to 375°F. Line a quarter sheet pan with parchment paper. Whisk together hoisin sauce, lime juice, 1½ tablespoons oil, ginger, garlic, and cayenne in a small bowl; set aside.

Toss together brussels sprouts, bell pepper, onion, ¼ teaspoon salt, and remaining 1½ tablespoons oil. Place salmon on prepared sheet pan. Arrange vegetable mixture around salmon. Drizzle 1/3 cup hoisin mixture on salmon and vegetable mixture; reserve remaining hoisin mixture. Sprinkle salmon with sesame seeds.

Bake until salmon is cooked to desired degree of doneness and vegetables are tender, 16 to 20 minutes. Drizzle 2 tablespoons reserved hoisin mixture over salmon and vegetables, and sprinkle salmon with remaining ¼ teaspoon salt. Serve with remaining hoisin mixture.
Active:15 mins 







Total:35 mins

I like to keep things simple for dinner prep because I don’t always feel like making a large, intricate meal—especially during the week. Depending on the day, I may be developing recipes, interviewing someone for a profile, going to the market to buy ingredients to test recipes, or writing a few thousand words for a cookbook chapter. By dinner time, simplicity is my mission. If I’ve been running around all day, I come home and change clothes, pour myself a glass of wine, put on music I want to cook to, and begin to prepare my supper.This recipe combines three simple things that I enjoy and turn to again and again when I’m cooking solo: seafood, an assortment of vegetables, and a mini sheet pan. Fish is a great main ingredient for a solo dinner—it’s inexpensive to buy in single portions, and it cooks quickly. I’ve trained myself to love vegetables and now I genuinely enjoy them—on an aesthetic level I like the color they add to a meal and the different textures they provide.In this recipe I pair salmon with three vegetables: brussels sprouts (because it’s wintertime and they’re everywhere), red bell pepper (for color), and red onions (for flavor and a little crunch). Using hoisin as a base, I made a quick and simple spicy sauce by adding minced ginger, garlic, cayenne pepper, lime juice, and olive oil. I get excited making this dinner because it’s easy, full of flavor, and a good balance of sweet, sour, and spicy—depending on how much cayenne pepper you add. Start with a small pinch to start, then add more if you prefer a spicy kick. That’s the great part about cooking for yourself—you can crank up the heat as much as you want! But the true beauty of the recipe is that it all cooks on one sheet pan and just takes about 20 minutes. So when dinner’s done, there’s just one pan to wash. Then you can get back to unwinding with your favorite tunes and that well-deserved glass of wine.

Serves: 1









Klancy Miller

04/02/2019

This recipe was delicious and relatively simple to make. The lime juice with the hoisin sauce and garlic/ginger combo added wonderful flavors.

mencelpat

Rating: Unrated

10/22/2019

This was a big disappointment. Way too salty and had to scrape off the sauce to finish eating the fish. I halved the brussel sprouts and they still took longer than the fish. Then ended up throwing them out anyway since too salty.

Qgigi

Rating: Unrated

07/30/2020

I loved this dish! Some say it was too salty. Trick is to not salt the salmon. Hoisin sauce is salty and the lime juice enhanced that. I did however sprinkle just a little sea salt on the Brussel sprouts as the density makes it harder to season. Served with roasted acorn squash seasoned with cumin, cinnamon brown sugar and a little seasoning salt. Drizzled with olive oil before roasting. Served with a good Pinot Noir!

Runee Harris

Rating: 5 stars

10/26/2020

Outstanding dish perhaps because I love hoisin sauce. I added zucchini, yellow squash, broccoli and a bright red fresno chili for color and heat. Hence no reason to add cayenne pepper. I had no problem with salt. I use Pink Himalayan salt on the vegetables and Borsari citrus salt on the King Salmon. Because I had so many vegetable I roasted them for about 5 minutes. Took them out of the oven, turn them over and then made room for the fish. The only other change I made was increasing the amount of ginger.

