
elegant & easy
MUSTARD SALMON

1 pound fresh salmon

Salt and pepper to taste

4 – 6 tablespoons Swedish or other strongly flavored mustard

Grated peel of half a lemon

¾ tablespoon brown sugar

1 – 2 tablespoons Japanese-style (Panko) breadcrumbs

Let salmon set at room temperature for 15 – 20 minutes. This 
helps the salmon bake more evenly.
  
preheat the oven to 450 degrees.
  
place a piece of parchment in the oven dish so that the bottom of the 
dish is covered. Grease the parchment lightly with vegetable oil. 
  
salt and pepper the salmon. Place it skin-side down on the parchment.
  
mix the mustard and lemon peel. Spread the mixture so it completely 
covers the top of  the salmon.
  
sprinkle brown sugar over the mustard topping so there is a light 
layer over the mustard sauce.
  
sprinkle the breadcrumbs so there is a light layer over all of the mixture.
  
bake for 20 to 25 minutes. The salmon is done if it flakes easily with a fork.
Remove it from the oven while it is still moist. Let the salmon sit for ten 
minutes. It will continue to bake for several minutes outside of the oven, 
so it needs time to rest before serving.

One pound of salmon makes three servings. It’s a lovely, stress-free meal for entertaining. 
You can also flake the salmon and use it on a salad or a rice bowl. This recipe can be easily 
scaled up or down and it always looks attractive, so try using it in wraps, flaked over 
hash brown potatoes, or anywhere your creativity takes you! 

From Marian Nelson
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