
By Sara Moulton

T
he French love to cook fish by poaching it in a flavored liquid, usually a
combination of white wine and water, leeks or onions, and some herbs.
It’s a notably lean way to roll because there’s no fat involved. And the fin-

ished product is reliably tender because it has been cooked at a low tempera-
ture. So, it’s lean, tender and... quite boring. I crave more flavor and texture. So
here’s a recipe for poached salmon that adds the missing elements.

Typically, poaching calls for a lot of liquid. The fish is supposed to be sub-
merged as it cooks, after which the liquid usually is tossed. I wanted a way to
poach the fish in a small amount of liquid, which then could do double duty as
a sauce. Given that fish generally requires a spritz of acid to brighten it up, the
ideal liquid needed to be acidic and intensely flavored. Green salsa - that is,
tomatillo salsa with chilies and lime juice - struck me as a likely candidate.

The salmon wouldn’t have to swim in a vat of the salsa. I made a modest
batch and cooked the salmon in a smallish skillet with the salsa rising halfway
up the sides of the fillets. I covered the pan tightly to trap the heat and flipped
over the salmon half way through its cooking time to make sure it cooked
evenly.

How do you know when the salmon is finished cooking? If you slide a knife
into it and the blade sails through the fillet with no resistance, it’s done. And
be sure to pull it off the heat when there’s still a tiny bit of resistance left, which
will allow for carry-over cooking time. For crunch, I sprinkled tortilla chips on
top; they are salsa’s classic partner. But these were my own healthy baked tor-
tilla chips, which take only 15 minutes to prepare. On the whole, this recipe is
pretty quick and easy to make, but you can streamline it even further by pick-
ing up green salsa and baked tortilla chips at the supermarket. By the way,
there were leftovers the second time we tested this winner. When we polished
them off the next day, we discovered that this dish is just as delicious cold as
hot.

SALMON POACHED IN GREEN SALSA 
AND TOPPED WITH BAKED CHIPS

Ingredients 
Start to finish: 40 minutes
Servings: 4
For the tortilla strips:

2 tablespoons vegetable
oil

1 teaspoon chili powder
1/2 teaspoon ground

cumin
Four 6-inch corn tortillas
Salt
For the salmon:
8 ounces fresh tomatillos,

husked, rinsed and quartered
1/2 cup coarsely chopped

scallions (white and light green
parts)

1/3 cup coarsely chopped
fresh cilantro

1 tablespoon lime juice
1/2 jalapeno or serrano chili,

seeds removed if desired
2 cloves garlic, finely chopped
2 tablespoons vegetable oil
1/2 cup finely chopped red onion
Salt and ground black pepper
1 1/2 pounds center-cut salmon fillet, cut into

4 equal portions

Preparation 
To make the tortilla strips, heat the oven to 400 F. In a small

bowl, stir together the oil, chili powder and cumin. Brush the oil mixture
over both sides of each tortilla. Using a knife or pizza wheel, cut the tortillas
into thin strips. Arrange the strips in a single layer on a rimmed baking sheet.
Bake the strips on the oven’s middle shelf for 6 to 8 minutes, or until crispy.
Sprinkle with salt, let cool completely, then break them up slightly. Set aside.

To prepare the salsa, in a food processor, combine the tomatillos, scallions,
cilantro, lime juice, chili and garlic. Pulse until the ingredients are almost
smooth with a few small chunks.

In a medium skillet over medium, heat the oil. Add the onion and cook, stir-
ring, until softened, about 5 minutes. Add the tomatillo mixture and simmer

gently, stirring occasionally, for 10 minutes. If the mixture gets too dry, add 1/2
cup of water. Season with salt and pepper. Add the salmon to the skillet, skin
sides down, then cover the skillet tightly and simmer gently for 5 minutes.

Turn the salmon over, cover tightly and simmer gently until the salmon is
almost cooked through, about another 5 minutes. Remove the pan from the
heat and let the salmon stand for 3 minutes, covered, before serving. To serve,
transfer a portion of salmon to each of 4 plates, then top each with sauce and
tortilla strips.

FOOD
MONDAY, JANUARY 4, 2016

By Sara Moulton 

O
ne of the biggest challenges of
producing a holiday meal is figur-
ing out how to cook all of the vari-

ous dishes and land them all on the table
at the same thrilling moment.

It’s not easy, especially when there’s a
big roast of some kind hogging the oven
for hours. The part that annoys me most?
It forces my glazed sweet potatoes, which
require 45 minutes in the oven, to sit on
the sidelines. Well, not anymore. You can
cook these delicious glazed sweet pota-
toes on top of the stove in about 10 min-
utes flat. But let’s talk about the sweet
potato before tackling the method.

These days, there’s usually quite a
selection of sweet potatoes at the super-
market, many of which are mistakenly
called yams. True yams are indigenous to
Africa, Asia, Latin America and the
Caribbean. Here, they’re mostly sold at
Latin or Caribbean markets. They are mild
in flavor and starchy. How they became
confused with sweet potatoes is a long
story, but suffice to say that if you’re at
the supermarket in search of a sweet
potato that is indeed sweet, you’ll proba-
bly be all right whether it’s labeled sweet
potato or yam.

As noted, one of the great things
about this recipe is that the potatoes
don’t need to spend 45 minutes in an
oven. Instead, they’re cooked in water in a
large skillet. The recipe’s most time-con-
suming step is peeling and slicing the
potatoes, though you certainly can do
that ahead of time, then park them on the
counter until you’re 10 minutes from din-
nertime.

Cooking the potatoes takes so little
time because they’ve been sliced fairly
thin. Another perk of this recipe: Adding
the spices to the water in which the spuds

are boiled ensures deep flavor. And the
glaze? All you have to do is boil down the
cooking liquid and add some butter and
brown sugar. Simple! Happily, this
method works equally well with carrots
and butternut squash. It’s a sure-fire way
to conjure up a stress-free - and mouth-
watering - side dish for your roast turkey
or ham.

Ingredients 
Start to finish: 35 minutes
Servings: 4
1 teaspoon ground cumin
1 teaspoon smoked paprika
1/2 teaspoon cayenne
Salt
1 1/2 pounds sweet potatoes, peeled,

halved or quartered lengthwise, and
sliced crosswise 1/3 inch thick

2 tablespoons butter, cut into pieces
1 tablespoon brown sugar
2 teaspoons lemon juice

Preparation 
In a 12-inch skillet over medium-high,

whisk together 1 1/2 cups water, the
cumin, paprika, cayenne and about 1 tea-
spoon of salt. Add the potatoes, then cov-
er the skillet and bring the liquid to a boil.
When it boils, reduce the heat to a sim-
mer and cook the potatoes, covered, for 3
to 5 minutes. Remove the lid and prick
the potatoes with a paring knife. If they
are almost tender, remove the lid and
increase the temperature so that the liq-
uid boils. If they are not almost tender,
cover the potatoes and cook, covered, for
another minute or so, then remove the
lid. Boil the liquid until it only comes up
the side of the skillet about 1/4 inch. Add
the butter, brown sugar and lemon juice,
then simmer, stirring gently, until the liq-
uid is reduced to a glaze. Season with salt
and serve immediately.

Recipe for SKILLET-GLAZED 
SPICY SWEET POTATOES

Tomat i l l o  sa lsa  
offers a fresh approach 
to poaching salmon

By Katie Workman

F
ull confession: I’ve never known what
Swedish meatballs were. I knew of them, of
course. But I never knew what really made

them Swedish, or at least “Swedish.” So I did a little
research. In Sweden, meatballs are called kottbullar
(which is now the first and only Swedish word I
know), and they usually are made with ground
beef or a mix of ground beef and sometimes veal,
and they are finished in a sauce of broth and
cream. That sounded like something my family
could get down with. And apparently they should
also be served with lingonberries. Admittedly, they
were pretty good that way, channeling a sort of
Thanksgiving vibe (think turkey and cranberry
sauce).

While there are other Northern European meat-
ball recipes that combine a gravy of sorts with
meatballs, I think it’s safe to say that most people
(hand raised!) will associate these meatballs with
Sweden (and Ikea) above all. I made these once
using the combination of ground beef listed in the
ingredients, and once using 1 1/2 pounds of the
“meatloaf mix” you can find in the meat section of
many supermarkets. The latter is a combination of
beef and veal. Both worked perfectly.

Panko breadcrumbs are packaged dried
Japanese breadcrumbs that are a little larger and

flakier than their Italian cousins. These days they
are sold alongside the other breadcrumbs, but if
you have trouble finding them check the interna-
tional aisle, too. I love their texture, which is a little
lighter than the more finely ground version.

This recipe makes very saucy meatballs, which I
served over orzo for friends and family, and then
over couscous for a twist, also to high acclaim. You
could cut the amount of broth and cream in half if
you wanted more of a glaze than a sauce. I’m plan-
ning to do that when I make them for a holiday
cocktail potluck party and serve them with cute lit-
tle skewers.

SWEDISH MEATBALLS
Ingredients 

Start to finish: 1 hour
Makes about 90 meatballs
4 teaspoons olive oil, divided
3 tablespoons minced shallots
1 large egg, lightly beaten
3/4 cup milk, preferably whole
3/4 cup Panko breadcrumbs
1/4 teaspoon ground allspice
Salt and ground black pepper
1 pound ground beef
3 tablespoons all-purpose flour
1 bay leaf
3/4 cup cream

1 1/2 cups low-sodium beef broth
Handful minced fresh parsley or chives (option-

al, but adds nice color and freshness)

Preparation 
In a large, deep saucepan over medium, heat 2

teaspoons of the olive oil. Add the shallots and
saute for 5 minutes, or until they are softened, but
not browned. Set aside. In a large bowl, combine
the egg, milk, breadcrumbs, allspice, 1 teaspoon
salt and 1/2 teaspoon pepper. Add the beef and
shallots, then use your hands to combine until well
mixed. Form the mixture into small meatballs, less
than 1-inch in diameter.

Heat the same saucepan over medium-high,
add the remaining 2 teaspoons olive oil. Working in
batches, brown the meatballs on all sides, turning
them carefully, about 6 minutes. Use a slotted
spoon to transfer them to a paper towel-lined bak-
ing sheet. Pour off all but 1 tablespoon of the fat in
the pan, then return it to medium high heat. Add
the flour and stir until the flour turns golden
brown, about 2 minutes. Add the bay leaf, cream
and broth, then bring to a simmer.

Return the meatballs to the pan, heat until the
sauce thickens and coats the meatballs well and
the meatballs are cooked through. Season with salt
and pepper. Serve hot, over pasta or rice, if desired.
Top with minced parsley or chives, if desired.

No need to buy your Swedish meatballs from a furniture store


