Salmon with Vill Butter & dm'J/@/ Leeks 30 Hinudes 4o the Tadle

30 Minutes Hands On

This is one of those great dishes that tastes fancy but is super simple to make.

With roasted fingerling potatoes, fresh kale, crispy leeks and dill butter, thisis the | 2 whisk Eayy
salmon dinner you've been craving.

G,e#/{rjq Oanm‘ze/ Good To Know

EQUIPMENT If your food preferences meant we didn’t send you the butter, combine the dill
2 Baking Sheets packet with some olive oil and drizzle on top of the salmon.
ILV?rge Sé(llle’: Our salmon is responsibly fished, so it's free from dyes, antibiotics and any industrial
Xing Bow grain-based diets.
FROM YOUR PANTRY Health snapshot per serving — 610 Calories, 37g Fat, 32g Carbs, 399 Protein and 13
Olive Oil Freestyle Points

Salt & Pepper Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.
5 MEEZ CONTAINERS

Fingerling Potatoes

Salmon

Kale

Dill Butter

Leeks

INGREDIENTS: Salmon, Potato, Kale, Leek, Butter, Garlic, Dill.

MCCZ..c



. Getting Organized
Preheat the oven to 425.

. Prepare the Potatoes

Slice the Fingerling Potatoes in half the long way (so you have two long but skinny halves). Place the
sliced potatoes in a bowl and toss with a light drizzle olive oil, salt, and pepper. Spread the potatoes
face down on a baking sheet and cook for 15 minutes. Turn the baking sheet and cook until the
potatoes are golden brown, and the bottoms are slightly crispy, about an additional 5 to 6 minutes, for
a total cook time of around 20 minutes.

. Roast the Kale

While the potatoes are cooking, put the Kale in the now-empty mixing bowl and drizzle with a bit more
olive oil. Toss, and spread the kale on a second baking sheet. When you turn the potatoes (after 15
minutes of cooking) place the kale in the oven and cook until it softens and beings to get crispy, about
510 6 minutes.

When done, remove both the potatoes and kale from the oven and place them directly onto serving
plates with the kale in the center and the potatoes on the side.

. Cook the Salmon

While the kale is cooking, dry the Salmon and generously season with salt and pepper (we use Y4 tsp salt
and Y4 tsp pepper, so use about half per side, or more if you like). Heat 2 Tbsp of oil in a skillet over
medium-high heat. When the oil is hot, put the salmon in skillet and cook until it turns brown, about 3
minutes. Flip, and cook the other side until brown, 3 additional minutes. Remove the salmon from the
heat and place it on top of the kale. Do not wipe out the pan.

Top the salmon with the Dill Butter to melt as the salmon rests.

. Put It All Together
Heat the now-empty skillet over medium-high heat and add the Leeks. Sprinkle very lightly with pepper
(not salt) and sauté until they get crispy, about 3 minutes. Place the leeks on top of the salmon. Enjoy!

Instructions for two servings
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