Salmon

Double-Glazed salmon with Ginger and Apple Cider

Cook's Illustrated, Sept/Oct 2022

BRINE:

1/4 cup salt, for brining

1/4 cup sugar, for brining

FISH:

2 pounds salmon fillets, 6-8 ounces each

1/3 cup apple cider, or apple juice

3 tablespoons apple cider vinegar

2 tablespoons sugar

4 teaspoons soy sauce

1 1/2 teaspoons cornstarch

1 piece ginger, 1" piece, peeled, smashed

1/2 teaspoon vegetable oil

1 tablespoon chives, minced, or parsley

Per Serving (excluding unknown items): 370
Calories; 9g Fat (23.1% calories from fat);
46qg Protein; 23g Carbohydrate; trace Dietary
Fiber; 168mg Cholesterol;, 7348mg Sodium;
21g Total Sugars; Omcg Vitamin D; 35mg
Calcium; 2mg Iron; 1036mg Potassium;
655mg Phosphorus. Exchanges: .

Servings: 4

Notes: If apple cider is unavailable, substitute apple juice and increase the
amount of cornstarch to 12 teaspoons. Use the bottom of a small saucepan
or skillet to smash the ginger. To ensure uniform cooking, buy a 13- to
2-pound center-cut salmon fillet and cut it into four pieces. If your salmon
is less than 1 inch thick at its thickest point, check for doneness after 10
minutes of roasting in step 3.

1. Adjust oven rack to middle position and heat oven to 300°F. Dissolve
salt and % cup sugar in 2 quarts cold water in large container. Submerge
salmon fillets in brine and let stand at room temperature for 15 minutes.
Remove fillets from brine and pat dry with paper towels.

2. Meanwhile, combine cider, vinegar, sugar, soy sauce, and cornstarch in
small saucepan and stir until no lumps remain. Add ginger and bring to
simmer over medium-high heat, stirring frequently. Continue to cook,
stirring frequently, until thickened, about 1 minute longer. Remove from
heat and let ginger steep for at least 5 minutes. Discard ginger and
transfer 2 tablespoons glaze to small bowl.

3. Heat oil in 12-inch ovensafe nonstick skillet over medium-high heat until
just smoking. Place fillets, flesh side down, in skillet and cook until flesh
side is well browned, 2 to 3 minutes. Flip fillets and reduce heat to low.
Brush tops of fillets with reserved 2 tablespoons glaze. Transfer skillet to
oven and cook until centers are still franslucent when checked with tip of
paring knife and register 125 degrees (for medium-rare), 10 to 15 minutes.
Wash and dry brush.

4. Brush remaining glaze on top and sides of each fillet and sprinkle with
chives or parsley. Transfer to platter or individual plates and serve.
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