Herb Crusted Salmon with Pistou 

Adapted by Ashley Baquero from a recipe in Simply Salmon by James Peterson.
Time: about 45 minutes
Serves: 4
 
4 wild salmon fillet portions (sockeye, silver, or king), thawed
Dried herb mix (i.e. thyme, marjoram, oregano, rosemary, etc)
1 large bunch basil, about 1 cup
4 cloves garlic, roughly chopped
Organic extra virgin olive oil
Sea salt and organic black pepper
4 chopped plum tomatoes
 
· Season the salmon with salt and pepper and let sit in the refrigerator for 30 minutes.
· While the fish sits, you can make the pistou – First you will blanch the basil [dunk it in boiling water briefly, then in icy water] which allows it to retain its brilliant green color.
· Bring a small pot of water to boil with a dash of salt, plunge in the basil leave and stir, no more than 2 seconds. Drain in a colander and rinse in cold water.
· Place the basil, garlic cloves, and 1/2 cup water in the processor – blend until the mixture is minced. Then you place the basil mixture into a bowl and stir in 1/2 cup olive oil. Season with salt and pepper. Set aside.
· Take the fish out and pat dry and season liberally with your herb mixture, press the herbs into the fish to adhere.
· Sauté your fish – if you have skin-on fillets, sauté the skin side down first and for a bit longer than the other side. Make sure your pan is hot and the olive oil is very hot, place down and gently rock so it doesn’t stick. Continue to sauté until cooked to your desired temperature, turning once.
· Place the pistou in a small saucepan and heat with the chopped tomatoes, on medium heat, just to warm. Spoon the pistou over the salmon.
