
Ginger-Baked Salmon
Smoked Salmon and Leek Tart

Fish



Original Recipe: https://www.budgetbytes.com/ginger-salmon/

Ingredients:

1 tsp grated fresh ginger
1 clove garlic, minced 
2 Tbsp brown sugar
1 tsp soy sauce
1/4 tsp toasted sesame oil 
1 lb. fresh salmon

Instructions:

Preheat the oven to 425ºF. Grate about 1 tsp fresh ginger. Combine the ginger, garlic,
brown sugar, soy sauce, and toasted sesame oil in a bowl.
Cut the salmon into four equal portions. Place the portioned salmon on a baking sheet
lined with parchment or foil, skin side down.
Spread the prepared ginger glaze over the top of each piece of salmon.
Bake the salmon for about 20 minutes (~1-2in fillets) or 15 minutes (thinner fillets), or
until the internal temperature reaches 145ºF. Serve immediately.
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Source: America's Test Kitchen

Ingredients
Pastry
1 ¼ cups (6 1/4 ounces) unbleached all-purpose flour
1 tablespoon sugar
½ teaspoon salt
8 tablespoons (1 stick) unsalted butter,
cut into 1/2-inch cubes and chilled
3 tablespoons ice water

Filling
1 tablespoon unsalted butter
1 pound leeks, white and light green parts only, halved lengthwise, sliced thin, and rinsed
thoroughly (see illustrations below)
Salt
2 large eggs
½ cup half-and-half (Note: Works great with 1c?)
1 tablespoon minced fresh dill leaves
Ground black pepper
6 ounces smoked salmon, thinly sliced, cut into 1/4-inch pieces
1 tablespoon extra-virgin olive oil
1 tablespoon minced fresh chives
1 lemon, cut into wedges (for serving)

Instructions
You will need a 9-inch fluted tart pan with a removable bottom for this recipe. Buy smoked salmon
that looks bright and glossy and avoid salmon that looks milky and dry. This tart can be served
chilled or at room temperature—it makes an excellent choice for brunch.

FOR THE CRUST: Spray a 9-inch tart pan with a removable bottom with vegetable oil spray; set
aside. Pulse the flour, sugar, and salt together in a food processor until combined, about 4 pulses.
Scatter the butter pieces over the flour mixture and pulse until the mixture resembles coarse sand,
about 15 pulses. Add 2 tablespoons of the ice water and continue to process until large clumps of
dough form and no powdery bits remain, about 5 seconds. If the dough doesn’t clump, add the
remaining tablespoon water and pulse to incorporate, about 4 pulses.
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Following the illustrations below, tear the dough into walnut-sized pieces, then pat it into the
prepared tart pan. Lay plastic wrap over the dough and smooth out any bumps or shallow areas
using your fingertips. Place the tart shell on a large plate and freeze until firm, about 30 minutes.
Meanwhile, adjust an oven rack to the middle position and heat the oven to 375 degrees.

Place the frozen tart shell on a baking sheet. Gently press a piece of extra-wide heavy-duty
aluminum foil that has been sprayed with vegetable oil spray against the dough and over the
edges of the tart pan. Fill the shell with pie weights and bake until the top edge of the dough just
starts to color and the surface of dough under the foil no longer looks wet, about 30 minutes.

Remove the shell from the oven and carefully remove the foil and weights. Return the baking sheet
with the tart shell to the oven and continue to bake, uncovered, until golden brown, 5 to 10
minutes. Set the baking sheet with the tart shell on a wire rack to cool while making the filling. (Do
not turn off the oven.)

FOR THE FILLING: While the crust is baking, melt the butter in a 10-inch skillet over medium heat.
Add the leeks and 1/2 teaspoon salt and cook, covered, stirring occasionally, until the leeks are
softened, about 10 minutes. Remove the pan from the heat, remove the lid, and let the leeks cool
for 5 minutes.

Whisk the eggs, half-and-half, dill, and 1/4 teaspoon ground black pepper together in a large bowl.
Stir in the leeks until just incorporated. Spread the leek mixture over the bottom of the baked crust.
Bake the tart on the baking sheet until the filling has set and the center feels firm to the touch, 20
to 25 minutes. Set the baking sheet with the tart shell on a wire rack and cool to room
temperature, about 2 hours.

Toss the salmon with the olive oil and chives and season with salt and pepper to taste. Sprinkle the
salmon evenly over the cooled tart. Slice the tart into wedges and serve with the lemon wedges.


