Wild Alaska Salmon Fillets with Chunky Ratatouille

Enjoy this Mediterranean inspired dish with onions, aubergine, courgettes and cherry tomatoes, topped with grilled fillets of wild Alaska salmon flavoured with lemon juice, lemon zest and fresh herbs.

Serves: 4

Preparation time: 10 minutes

Cooking time: 25 minutes

4 x 150g (6oz) skinless fillets of wild Alaska salmon

Finely grated zest and juice of 1 lemon

2 tbsp chopped fresh herbs (parsley, chervil, thyme or chives)

1 tbsp olive oil

2 red onions, chopped

2 garlic cloves, chopped

1 medium aubergine, cut into chunks

2 courgettes, sliced

4 tbsp sun-dried tomato paste

12 cherry tomatoes, halved

100ml (3 1/2fl oz) vegetable stock
Salt and freshly ground black pepper

· Put the salmon fillets into a shallow glass or plastic dish (not metal) and add the lemon zest, lemon juice and herbs. Turn to coat, then cover and leave to marinate whilst making the ratatouille

· Heat the olive oil in a large sauté pan or frying pan with a lid. Add the onions and garlic, stir to coat, then put the lid on and turn the heat to low, leaving the onions to ‘sweat’ for 5 to 6 minutes

· Add the aubergine, courgettes, sun-dried tomato paste, cherry tomatoes and stock. Cook over a low heat for about 15 minutes, stirring occasionally, until the vegetables are tender. Season to taste

· Meanwhile, pre-heat the grill. Arrange the salmon fillets on the grill rack and start to cook them when the ratatouille has been cooking for 6 to 7 minutes. Grill the fish for 6 to 8 minutes, basting them with the lemon juice mixture. Serve the salmon fillets with the ratatouille

Cook’s tip: To check that the fish is cooked, the flesh will be opaque and should flake easily. Avoid overcooking the salmon, or else it will lose some of its succulence
