
Thyme-Rubbed Salmon with Shallots and Caramelized Cauliflower "Risotto" 

 

START TO FINISH 

25 minutes 

HANDS-ON TIME 

20 minutes 

serves 2 

 

Ingredients 

Two 6-oz/170-g salmon fillets, skin removed 

Salt and freshly ground black pepper 

1/2 tsp minced fresh thyme (see “It’s that easy”), plus a few small sprigs for garnish 

3 tbsp olive oil 

2 shallots, minced 

1/2 head cauliflower, finely chopped 

1/2 cup/120 ml heavy cream 

 

1. Pat the fillets dry and sprinkle all over with salt and pepper. Sprinkle the minced thyme over 

the fish and pat it lightly with your fingers so that it sticks. 

 

2. Heat a 12-in/30.5-cm skillet with a lid over medium-high heat and add 1 tbsp of the olive oil. 

When the oil shimmers, add the salmon to the pan and cook until browned on the first side, 

about 2 minutes. Flip the fish with a thin-edged spatula and cook the other side until browned, 

another minute or so. Transfer the fish to a plate. (It will not be fully cooked at this point.) 

 

3. Add the shallots to the hot pan and sauté until they begin to soften, about 30 seconds. Add 

the cauliflower, 1/4 tsp salt, a few grinds of pepper, and the remaining 2 tbsp olive oil and toss 

to coat the cauliflower with the oil. Allow the cauliflower to cook undisturbed until it begins to 

brown, about 3 minutes. Flip the cauliflower over, scraping the bottom of the pan with the 

spatula, and cook, undisturbed, until the other side browns, another 3 minutes or so. Taste and 

adjust the seasoning. If the cauliflower is still a little too crunchy for your taste, don’t worry. 

Pour in the cream and give it a stir. It will boil almost immediately.  Top the vegetables with the 

fish.  Cover and cook over low heat until the fish flakes easily, about 2 minutes 

longer. 

 

4. Mound the cauliflower “risotto” into two warmed shallow bowls and top it with the fish. (If 

you’re wondering where the cream went, the cauliflower absorbed most of it up deliciously.) 

Garnish the plate with the thyme sprigs and serve hot. 

 

extra hungry? How about a salad of red leaf lettuce and halved grape tomatoes with a splash of 

balsamic and a glug of olive oil? 

 

it’s that easy: Thyme has woody stems, so it’s best to strip the leaves from the stems before 

chopping them up into a fine mince. To do this, hold the thyme sprig on the tender end and 

strip the leaves against the grain (that is, in the opposite direction they are pointing) with your 

other hand. No worries if the tender tip pulls off; those can be minced up with the stripped 

leaves. 

 


