Roast Salmon and Vegetables

Anna Wiliams

Browse Similar Recipes:

Fish Vegetables Main Dishes Bake Roast
Entertaining Family Autumn Spring
Winter

This Recipe Goes Well With...

Walnuts and Parmesan Bruschetta
Wilted Greens
Pressed-Crust Pear Tart

PRINT E-MAIL COMMENT SAVE
SHARE: LEJ @ more
Serves 4

Hands-On Time: 10m
Total Time: 1hr 05m

Ingredients

2 large fennel bulbs

1 pint grape tomatoes

8 doves garlic, peeled and halved

1 lemon, thinly sliced

1/4 cup olive oil

2 teaspoons kosher salt

1/2 teaspoon black pepper

6 sprigs fresh thyme

4 6-ounce salmon fillets, skin removed

Directions
1. Heatoven to 400°F,

2. Cut each fennel bulb in half lengthwise, then cut each
half into 6 wedges. In a roasting pan or large baking
dish, combine the fennel, tomatoes, garlic, lemon, oil, 1
1/2 teaspoons of the salt, 1/4 teaspoon of the pepper,
and the thyme. Spread the mixture into a single layer.
Roast until the fennel is tender, about 40 minutes.

3. Season the salmon with the remaining salt and pepper.
Remove pan from oven and place the fillets on top of the
vegetable mixture, Return to oven and roast until the
fillets are the same color throughout and flake easily,
about 12 minutes, depending on thickness. Remove and
discard the lemon before serving.

m
n
it}
|
o



