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Atraditional puttanesca gets complex, savory flavor f rom olives,
capers, tomatoes and anchovies (which essentially melt into the
sauce). This version omits the anchovies in favor of salmon, which
stays firm and makes for a heartier dish.
3/+ pound penne rigate or other ridged tubular pasta
r/+ cup extra-virgin olive oil

I pound skinless center-cut salmon fillet in one piece

Salt and freshly ground pepper

2 garlic cloves, thinly sliced
tZ teaspoon crushed red pepper

I pint grape tomatoes
t/+ cup pitted kalamata olives, coarsely chopped

I tablespoon drained capers, rinsed and

coarsely chopped
rh cup finely shredded basil leaves

1. In a large pot of salted boil ing water, cook the pasta unti l i t 's
barely al dente. Drain, reserving 17+ cups of the cooking water.
2. Meanwhile, in a very large skil let, heaI2 tablespoons of the
ol ive oi l .  Season the salmon with sal t  and pepper,  add i t  to the
ski l let  and cook over high heat unt i l  browned on both s ides but
not cooked through, about 6 minutes. Transfer the salmon to a
plate and pour of f  the oi l  in the ski l let .
3.  Add the remaining 2 tablespoons of  o i l  to the ski l let  a long with
the gar l ic  and crushed red pepper.  Cook over moderate heat
unt i l  the gar l ic  is  l ight ly browned in spots,  about 30 seconds.
Add the tomatoes and cook unt i l  just  sof tened, 2Io 3 minutes.
Add 1 cup of the reserved pasta cooking water and bring to a
boi l ,  gent ly crushing the tomatoes. Add the pasta,  o l ives and
capers and cook over moderate heat,  st i r r ing,  unt i l  the l iquid is
sl ight ly absorbed, about 2 minutes.  Add the salmon to the ski l -
let  and break i t  up into chunks. Cook, tossing, unt i l  the salmon
is nearly cooked through and the pasta is al dente, about 2min-
utes; add more of the pasta cooking water if the sauce is dry.
Stir in the basil, transfer the pasta to bowls and serve.
wrrue Berry-r ich,  l ively l ta l ian ros6: 2005 Falesco Vi t iano.
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