SALMON ALL'ARRABBIATA COOK TIME 30

INGREDIENTS

1 thsp olive oil
1 thsp unsalted butter
4 salmon fillets, skin removed
4 garlic cloves, minced
1 small onion, finely chopped
¢ tsp each: salt, black pepper
1 tsp each: dried oregano, dried sage,
sweet paprika,
1 tsp chopped fresh chili, or
sambal oelek, more to taste
1 anchovy, in oil
J thsp double-concentrate tomato paste
1 (up/30 ml chicken brath
1 cups/400 ml crushed tomatoes
100 g/3.5 o0z spinach
40 g/1.5 oz grated Parmesan
¢ thsp chopped parsley
crushed red pepper flakes, for serving

SERVES: 4
CALORIES: 667 keal werservna

DIRECTIONS

Get all the prep done before you start cooking: finely chop the onion and mince the garlic.
Pat the salmon fillets dry with a paper towel, season hath sides with 1 tsp salt and black pepper.

Heat oil and butter in a large nonstick skillet over medium heat. Add salmon and sear, about 3-4 minutes on each side.
Remove from the skillet and set aside.

Reduce heat to low. Add onion and garlic, cook for ¢ minutes, or until soft and fragrant. Stir in anchovy, red chili, the remaining salt
and pepper, oregano, sage and paprika. Add tomato paste, stir to incorporate, about 1 minute. Deglaze with chicken brath,

simmer for ¢ minutes, stirring with a wooden spoon while scraping up the brown bits on the battom of the skillet.

Pour in crushed tomatoes, simmer for 5 minutes.

Add spinach and simmer until slightly wilted, about ¢ minutes. Stir in grated Parmesan and transfer salmon back to the skillet.
Allow to cook for 3 more minutes or until the salmon is just cooked through.

Serve topped with red pepper flakes, freshly ground black pepper and chopped parsley. Enjoy!

Thanks for making! ... And if you love these recipes please consider supporting me by becoming a
Cooking Club Member or just buy me a coffee.



