salmon milano 

with basil pesto butter
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It is always such a treat when the fresh wild Copper River Sockeye and King Salmon are in season, and this is one of our favorite recipes!  Very good with any type of salmon, but this incredible and totally authentic Basil Pesto Butter is perfection and one of our favorites!
INGREDIENTS:

4 salmon fillets or 1 side of salmon fillet 
Olive oil

Salt & pepper

½ cup unsalted butter (room temperature)
¼ cup fresh Basil Pesto  (see my recipe)

Fresh dill and basil (for garnish)
HOW I MAKE THIS:
1. Prepare Basil Pesto Butter:  In a small bowl, blend the butter and fresh Basil Pesto until well combined.  Chill for at least 30 minutes for flavors to meld. 
2. Preheat grill or oven to 400 degrees.  If grilling, using non-stick grilling foil; if baking, spray your pan with non-stick spray.

3. Place salmon fillets skin-side down, brush top of salmon with half of Basil Pesto Butter; season with salt and pepper.  
4. Close cover and grill for 10 to 13 minutes (10 minutes per inch of thickness of salmon fillet); if baking, bake for 13 to 17 minutes (also allowing 10 minutes per inch of thickness of salmon). 
5. Immediately after removing from grill, spread remaining half of the Basil Pesto Butter over the top of the salmon.  
6. Serve warm and garnish with fresh dill and chopped fresh basil.  
NOTES:   The Basil Pesto Butter will keep in your refrigerator for up to a week.  This is also FABULOUS on top of grilled fresh vegetables or spread on warm bread or rolls. 
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