Fresh Seafood Dish

Pan-Fried Salmon CAPITAL
From Food Network Kitchens MEATS

Difficulty: Easy INCORPORATED
Prep Time: 10 minutes

Inactive Prep Time: 10 minutes —
Cook Time: 7 minutes Celebrating (0o of, Excellence!

Yield: 4 servings

4 (5-ounce) center-cut salmon fillets (about 1-inch-thick), skin on or off Try this recipe with our
2 tablespoons olive oil melt-in-your-mouth
Kosher salt and freshly ground black pepper Salmon Filets.
Serving suggestions: honey mustard, horseradish mashed potatoes, mesclun greens

Bri . . Add our delicious,

ring the salmon to room temperature 10 minutes before cooking.

Warm a large nonstick skillet with oil over medium-low heat. Season the fish with salt Maryland Style .

and pepper. Raise the heat to medium-high. Place the salmon, skin-side up in the pan. Crab Cakes for Appetizers
Cook until golden brown on 1 side, about 4 minutes. Turn the fish over with a spatula, or add one of USDA
and cook until it feels firm to the touch and the skin is crisp if desired, about 3 minutes Prime NY Strip Steaks

more. for the perfect,

. I . Surf and Turf Combo!
The skin can be served or removed easily with a knife or spoon.

Order Online at

Transfer to a plate and serve as desired. .
www.capitalmeats.com
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Capital Meats products
may not match size and weight
requirements of reipes.

Pay close attention to
portions when trying this recipe.

For more great recipes, check out www.foodnetwork.com

FOODNETWORK.COM



