
Salmon and “Noodle” Salad 

 

The noodle shapes in this colorful salad are actually ribbons of thinly shaved 

zucchini. They are combined with diagonally sliced raw asparagus dressed with a 

citrusy vinaigrette and garnished with slivers of assertive cheese. The salad teams 

winningly with broiled salmon but is certainly flavorful enough to serve on its own. 

 

Yields 6 servings 

 

Salmon 

One 1½-pound skinless salmon fillet (center cut preferred, about 1 to 

1¼ inch thick) 

2 teaspoons extra-virgin olive oil 

¼ teaspoon coarse salt (kosher or sea) 

¼ teaspoon freshly ground black pepper 

 

Salad 

1 pound green or purple asparagus, trimmed 

2 medium zucchini, trimmed 

 

Dressing 

¼ cup extra-virgin olive oil 

2 ½ tablespoons fresh lemon juice 

1 tablespoon minced fresh basil or dill 

Garnishes 1 ounce pecorino cheese, peeled into shavings; 1 lemon (preferably Meyer), sliced 

 

1. Adjust an oven rack to 6 to 8 inches below the broiler. Arrange a second 

rack in the middle of the oven. Preheat the broiler. Line a rimmed baking 

sheet with aluminum foil. 

 

2. To make the salmon: Pat the fillet dry with a paper towel. Place it on the 

prepared baking sheet. Drizzle with the oil and season with the salt and 

pepper. Broil on the top rack until lightly browned on top, about 6 to 8 minutes. 

Turn off the broiler and set the oven to 350 degrees F. Move the salmon to 

the middle rack and roast until it is cooked to the desired degree of doneness, 

3 to 7 minutes. Remove it from the oven and separate the salmon flesh with a 

fork or knife in the thickest part to take a peek; it should be just barely opaque 

throughout. Set aside to cool while you prepare the salad. (Note that the 

salmon can be served warm, but shouldn’t be piping hot for this dish.) 

 

3. To make the salad: Cut the asparagus into thin diagonal slices (leaving tips 

whole); place them in a bowl. Working from end to end, peel the zucchini 

into long, thin ribbons using a vegetable peeler or mandoline; add them to 

the asparagus. 

 

4. To make the dressing: In a small bowl or glass measuring cup with a handle, 

combine the oil and lemon juice and season with salt and pepper. Mix well 

and stir in the basil. Taste and adjust the seasoning as needed. Add the dressing 



to the vegetables and gently toss with wooden spoons or silicone spatulas. 

5. Divide the cooled salmon between six plates. Surround each portion with 

salad. Garnish the salad with the cheese and the salmon with the lemon. Serve. 

 

Meatless alternative Prepare the salad without the salmon, starting with 

step 3. If desired, add a pinch of dried red pepper flakes to the dressing. 

 

Nutritional information 

(per serving) 

calories.........................350 

fat calories....................230 

total fat (g).....................25 

sat fat (g).......................4.5 

cholesterol (mg)..............75 

sodium (mg).................230 

total carbohydrates (g)......6 

fiber (g)............................2 

sugars (g).........................3 

protein (g)......................27 

vitamin A IUs...............25% 

vitamin C.....................35% 

calcium.........................15% 

iron................................8% 

 


