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Herb Crusted Organic Salmon with a Red Wine Reduction

Serves 4

4 6-70z. Pieces of Organic Salmon,
skinned and pin boned

1% Cups Plain Breadcrumbs
72 Cup Fresh Mint Leaves

Y Cup Fresh Basil Leaves

% Cup Fresh Chives

2 Tablespoons Fresh Thyme
¥ Cup Dijon Mustard

4 Tablespoons Vegetable Oil
2 Cups Dry Red Wine

1% Cups Port Wine

Y |b. Butter

SALMON

1.

Combine the herbs, breadcrumbs, and 2 tablespoons of the Dijon
mustard in a food processor and purée for about 15 seconds, until
the herbs are well distributed and the mixture has the consistency
of wet sand. Season both sides of the salmon pieces with salt and
pepper, and rub a thin coat of Dijon mustard on the top side. Press
the herb mixture onto the side of the salmon with the Dijon mustard
to coat with about % inch of the breadcrumb mixture.

. Ina small sauce pan, combine the red and port wines and reduce over

medium heat to about 4 tablespoons. While still boiling, whisk in the
% Ib of butter one tablespoon at a time. Immediately remove from the
heat once the butter is incorporated, season with a pinch of salt.

. While the wine is reducing, heat the vegetable oil in a sauté pan

large enough to fit all four pieces of fish with space in between

until the oil shimmers and is about to smoke. Carefully, add the fish,
crust side down and reduce the heat to medium. Cook for about two
minutes, until the crust has browned and will lift off of the pan easily,
not sticking at all. With a flexible fish spatula, turn the fish, being
careful not to lose any of the crust, and finish cooking over low
heat—about 4-6 minutes more to cook to medium.

. Serve the salmon with the red wine-butter sauce and enjoy.

Preparation Time: 45 Minutes
Cook Time: 15 Minutes

RECOMMENDED WINE

Wine 2007 Bergstrém Pinot Noir, Bergstrém Vineyard, Oregon
Shafer 2007 Red Shoulder Ranch Chardonnay, Napa, California
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