Salmon

Scalloped w/Herb Dill Dressing


½ cup fromage blanc or low-fat plain yogurt 

1 Tbs. fresh lemon juice 

2½ tsp. olive oil 

1½ tsp. red-wine vinegar or to taste 

¼ tsp. Worcestershire sauce 

1½ tsp. chopped fresh parsley 

1½ tsp. chopped fresh chervil or dill 

½ tsp. finely chopped fresh basil (or ¼ tsp. dried) 

¼ tsp. finely chopped fresh tarragon (or pinch dried) 

Salt and freshly ground black pepper 

1 lb. fillet of salmon, skinned 

Sprigs of fresh tarragon, dill, or chervil 

In a small bowl, whisk together the fromage blanc or yogurt, 2 tablespoons warm water, lemon juice, 1½ teaspoons oil, red-wine vinegar, Worcestershire sauce, herbs, and salt and pepper to taste. (The sauce can be made ahead, covered, and refrigerated for up to 8 hours.) Preheat the oven to 500° F. Line a baking sheet with aluminum foil and brush with the remaining 1-teaspoon oil. Place the salmon on a cutting board. With a sharp knife, slice across the grain into 1/4-inch thick slices. Lay the salmon slices on the baking sheet, making sure they don't overlap, and season lightly with salt and pepper. Bake the salmon for 1½ to 2 minutes, or just until the fish flesh is opaque. Divide the salmon scallops evenly among 4 plates. Place 1 tablespoon of the sauce over each serving, spreading it out with the back of a spoon. Garnish with sprigs of fresh tarragon, dill, or chervil. Serves 4.


