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Serves 4 
 
For the Salmon: 
 
4 (7.5 oz.– 8 oz.) portions of salmon (skin on) 
The Zest from 1 Lemon 
½ tsp minced Garlic 
1 ½ tsp chopped fresh Dill 
Sea Salt 
Freshly cracked Black Pepper 
Olive Oil for the skillet 
 
For the Sauce: 
 
1 TBSP Unsalted Butter 
1 TBSP Flour 
1 tsp minced Shallot 
⅔ cup Milk (I use 2%) 
A pinch of Nutmeg 
Sea Salt 
Freshly cracked Black Pepper 
1 TBSP chopped fresh Dill 
 
 
Directions: 
 
Preheat an oven to 350° F. Make a gremolata by combining the lemon zest, garlic and dill.  Pat the 
salmon portions dry with a paper towel.  Lightly salt and pepper each portion.  Drizzle about a teaspoon 
of olive oil (more if not using a nonstick pan) in the bottom of a skillet heating over medium-high heat.  
Top each salmon portion with ¼ of the gremolata. Place the salmon in the hot skillet skin side down and 
cook for 2-3 minutes or until the skin is browned and crispy being careful not to burn it. Place the skillet 
(if oven safe) in the oven and bake for 10 – 15 minutes or until it flakes but is still moist with a slight 
milkiness to it. If your skillet is not oven safe, remove the salmon from the skillet to a baking sheet to 
bake. Meanwhile, to make the sauce, melt the butter in a small saucepan.  Add the shallot and sauté for 
about 1 minute.  Add the flour and stir to combine.  Cook for about 1 minute. Slowly whisk in the 
warmed milk and bring to a simmer.  The sauce will start to thicken.  Reduce the heat and keep warm.  
Add the nutmeg and season with salt and pepper to taste. Add the dill to the sauce just before serving. 
 
To serve, put each salmon portion on a plate and spoon some of the sauce over the top.  
 
*Pictured with Steamed Broccolini and Canoe Brand Wild Rice Medley. 


