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T O T A L :  2 5  M I N

4  S E R V I N G S

Pinot Gris from Alsace or Oregon typical ly
has a lushness that  can s tand up to  suc_
culent f ish l ike this roasted salmon, which
rs coated with a del icious, fragrantmix of
Di jon mustard and sp ices.

1 tablespoon coriander seeds
I teaspoon mustard seeds

Pinch of crushed red pepper
1r/+ pounds skinless salmon fillet

in one piece
Salt and freshly ground black pepper

1 tablespoon plus yz teaspoon
Dijon mustard

L tablespoon plus l teaspoon
extra-virgin olive oil

1 tablespoon fresh lemon juice
1 bunch watercress (6 ounces),

thick stems discarded
I cup tighfly packed flat_leaf

parsley leaves
1.. Preheat the oven to 425,.In a coffee
grinder coarsely grrnd the coriander seeos
with the mustard seeds and crushed red
pepper .  Season the sa lmon f i l le t  w i th  sat t
and black pepper and spread I tablespoon
of the mustard evenly over the fjllet. press
the ground spices into the mustard.
2 . ln  a  large nonst ick  ovenproof  sk i l le r ,
heat  l  teaspoon of  the o i l .  Add the sa lmon
f i l le t ,  mustard s ide down,  and cook over
high heat unti l  l ighf ly browned,2 to 3 min_
utes. Careful ly turn the salmon. Transfer
the ski l let to the oven ano roast the salmon
for  6  minutes or  unt i l  cooked through.
Transfer the f i l let to a cutt ing board.
3 .  Meanwhi le ,  in  a  medium bowl ,  whisk
the lemon juice with the remaining l  table_
spoon of ol ive oi l  and % teaspoon of mus_
tard.  Add the watercress and pars ley,
season with salt  and pepper and toss to
coat .  Cut  the sa lmon f i l le t  in to  4  p ieces
and serve with the salad. o


