martha stewart
&
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Salmon Provengal Delicate yet mea.ty salmon. couldn't pair better WITh Provencal sauce, a
tomatoey sauce infused with the French countryside flavors of herbs de
with Garlic Roasted Potatoes Provence. Briny capers and olives bring brightness to the plate, while garlic

roasted potatoes make a simply delicious rustic side.

@ 30min %{ 2 Servings 90



What we send

+ 2 Yukon gold potatoes

+ V4 oz granulated garlic

+ 1 yellow onion

+ 1 bell pepper

- garlic

+ 1 oz capers 7

+ Y4 oz herbs de Provence

+ 14% oz whole peeled
tomatoes

+ 10 oz pkg salmon filets 4

+ 1 oz Kalamata olives

What you need
« olive oil
+ kosher salt & ground pepper

Tools
- rimmed baking sheet
- medium skillet

Allergens

Fish (4), Sulphites (17). May contain
traces of other allergens. Packaged in
a facility that packages gluten
containing products.

Nutrition per serving
Calories 630kcal, Fat 28g, Carbs 61g,
Protein 38g

90

1. Roast potatoes

Preheat oven to 450°F with a rack in the
upper third.

Srub potatoes and slice into 2-inch thick
rounds. Toss on a rimmed baking sheet
with a generous drizzle of oil, 1
teaspoon granulated garlic, and a pinch
each of salt and pepper. Roast on upper
oven rack until well browned on the
bottom, 10-15 minutes.

4. Simmer sauce

Stir in tomatoes and % cup water; break
up tomatoes with a spoon. Bring to a
simmer. Reduce heat to medium-low and
simmer until slightly thickened and flavors
have melded, 10-15 minutes.

2. Prep ingredients

Meanwhile, halve onion and thinly slice
into Ya-inch thick strips. Halve pepper,
discard stem and seeds, and slice into -
inch thick strips. Finley chop 2 teaspoons
garlic.

M) THISIS A
CUSTOMIZED
RECIPE STEP

We've tailored the instructions below
to match your recipe choices.
Happy cooking!

5. Cook salmon

Pat salmon dry and season all over with
saltand pepper.

When potatoes have roasted 12-18
minutes, carefully flip and push to one
side. Add fish to open side and drizzle
with oil. Roast on upper oven rack until
potatoes are browned and crisp and fish
is just medium, 6-8 minutes.

3. Cook onions

Heat 1 tablespoon oil in a medium skillet
over medium. Add onions, peppers, and
a pinch of salt; cook, stirring, until
softened, 3-4 minutes (add a drizzle of oil
if skillet looks dry). Add chopped garlic,
capers, and 2 teaspoons herbs de
Provence; cook, stirring, until fragrant, 1
minute.

6. Finish & serve

Stir olives into sauce. Season to taste with
saltand pepper.

Serve salmon provencal with sauce
spooned over top and garlic potatoes
alongside. Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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