
Dinner Date with Dinner Mates
Salmon with Caramelized Grapes

Salmon and caramelized grape salad drizzled with Dijon vinaigrette

Ingredients Cooking steps

● 1/2 pound red grapes, stems
removed

● 1 salmon filet, 4-6 ounces, thawed
● 5-ounces baby spinach, arugula, or

other dark, leafy green, about 1 1/2
cups

● 1/2 teaspoon Dijon mustard
● 2 teaspoons apple cider vinegar
● 1/4 teaspoon salt
● few grinds of freshly ground pepper
● 1 tablespoon extra virgin olive oil
● Coarse salt, Maldon or kosher

This recipe serves one. If you’re cooking for
two, buy 1 pound of grapes, another salmon
filet and 10-ounce package spinach (or 3- 4
cups).

Grapes In a large skillet, add the grapes.
Poke several with the tip of a sharp knife
to release juices; cover with lid. Cook over
medium-high for 15 minutes, stir
occasionally. Remove lid, reduce heat to
medium low, cook 2-5 minutes more, until
grapes are jammy and thickened. They
should hold their shape, but be soft.

Vinaigrette In a small bowl or jar, stir
mustard, vinegar, salt and pepper
together. Continue to stir and gradually
pour in oil.

Salmon Back to the skillet, increase heat
to medium. Place salmon skin side down
among the grapes, cook 3-4 minutes, flip
salmon. If necessary, add a tablespoon of
water to prevent grapes juices from
burning.

Assemble Salad. Lay greens on plate.
Place salmon on greens, spoon grapes

https://amzn.to/2xlYUJu


and sauce over salmon. Drizzle
vinaigrette over. Sprinkle with coarse salt.

Ingredients and Uses

Substitutions
Fresh or frozen fish works. If you’re not a fan of salmon, you might try:

● Arctic Char
● Barramundi
● Mahi Mahi
● Halibut

Other vinegars such as white wine, red wine, or rice may be used.

Olive oil, I use California Ranch
Maldon sea salt
Bragg Apple Cider Vinegar

Equipment
We’ll use these pieces this week. I share Amazon links so you can see what I use, but
use what you have. These are affiliate links, which means if you purchase them through
Amazon, I may earn a small commission.

Knife serrated paring knife.
10-12-inch skillet with lid I like a heavy duty stainless steel. Long lasting and durable.
Small bowl or jar
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https://amzn.to/2HEbAPB
https://www.amazon.com/Maldon-Sea-Salt-Flakes-ounce/dp/B00017028M/ref=sr_1_1?dchild=1&keywords=maldon+sea+salt&qid=1585323409&sr=8-1
https://www.amazon.com/Bragg-Organic-Apple-Cider-Vinegar/dp/B0796P9TXK/ref=sr_1_5?dchild=1&keywords=braggs+apple+cider+vinegar&qid=1585323460&sr=8-5
https://amzn.to/2NC6Klh
https://amzn.to/2FqAXkv

