
Citrus Salmon with Red Onion

Sauce

Ingredients

• 3 tablespoons Fustini's Meyer Lemon olive oil, divided

• 4 (6-ounce) salmon fillets 

• 2 medium red onions, cut into 8 wedges

• 3 tablespoons Fustini's Sicilian Lemon balsamic

• 1 tablespoon unsalted butter

Sharon's Hint

Adapted from Epicurian

Directions

Step 1. 

Heat 1 tablespoon oil in a skillet over medium heat until hot. Pat salmon dry and sprinkle with salt, and pepper, then cook, presentation side down,

until undersides form a golden crust, 12 to 15 minutes. Turn fish over and cook until just cooked through, about 3 minutes more.  Heat the remaining

2 tablespoons oil in a large skillet over medium-high heat until it shimmers, then sauté onions until golden brown and crisp-tender, 6 to 8 minutes. Stir

in balsamic, salt to taste and cook until sauce is syrupy, about 2 minutes. Remove from heat and stir in butter.  Spoon onions with sauce onto plates

and top with salmon.

https://www.fustinis.com/order/meyer-lemon_37/
https://www.fustinis.com/order/sicilian-lemon-white_102/
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