fresh salmon with 

asparagus cream sauce 

(“Salmon Fillet Princesse”)
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It is always a treat when the fresh wild Copper River Sockeye and King Salmon are in season, and this is one of our favorite springtime recipes!  Very good with any type of salmon, but this incredible and totally authentic French asparagus cream sauce is the perfect sauce for fresh salmon!
INGREDIENTS:

4 salmon fillets or 1 side of salmon fillet 
6-8 tablespoons unsalted butter, melted

White wine (as needed)

Salt & black pepper (to taste)
6 ounces Parmesan cheese (freshly grated)

Garnish:  fresh dill sprigs (optional)

ASPARAGUS CREAM SAUCE:

12-18 fresh asparagus spears
1-1/2 tablespoon unsalted butter

3 tablespoons minced onion

1-1/2 tablespoon flour

1 cup chicken stock or broth
½ cup heavy (whipping) cream

Salt and white pepper (to taste)

HOW I MAKE THIS:
1. Trim woody ends off of the asparagus and discard.  Line up the asparagus spears so that the tips are even and cut the spears in half.  Cut bottom ends into ½-inch pieces and set aside while you blanch the asparagus tips.  

2. In a small skillet half filled with boiling water, cook tips 3 to 4 minutes (until crispy tender).  Cool quickly in ice water; drain on paper towels.  Cool in refrigerator.
3. In a heavy saucepan, melt 1-1/2 tablespoons of butter over low heat.  Add onion and cover pan; cook over low heat until the onions are transparent. Stir in flour.  Cook slowly, stirring for 2 minutes without browning.  Slowly whisk in chicken broth and continue cooking slowly, whisking constantly, until mixture boils lightly and thickens.  Stir in sliced asparagus bottom ends.  Reduce heat to very low, simmer for 10 minutes.  If mixture gets too thick, thin with additional chicken broth.
4. In a blender or food processor with a steel blade, puree mixture.  Strain through a fine sieve into a clean saucepan, pressing down hard on the solids.  Whisk in cream; cook over low heat until thickened and smooth.  Season to taste with salt and white pepper.  Keep warm while fish cooks.

5. Preheat oven to 450 degrees.   In a shallow casserole dish or baking pan (you will want this sized to hold your salmon fillets in a single layer and with not too much excess room around the fillets) and spray with nonstick cooking spray.  Lay salmon fillets skin side down on the bottom of pan.  Brush with melted butter.  Season to taste with salt and black pepper.  Pour white wine into pan so that fillets are sitting in about ½ inch of wine.  Bake for 6 to 7 minutes.  
6. Place three or four asparagus spears on top of each serving of fish, sprinkle with Parmesan cheese.  Return to oven and bake for an additional 3 to 4 minutes or until cheese is melted and salmon is done.  

7. Place each serving of salmon on a warm plate.  Serve with warm asparagus cream sauce and garnish with fresh dill sprigs. 
YIELD:  4 servings
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