Pan-Seared Salmon and Haricots-Verts Potato Salad by Chef Robert Irvine - Recipe adapted to serve 2.
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Ingredients

Salmon:

2 teaspoons olive oil

2, 5 – 6 oz. salmon fillets

1 teaspoon salt

1 teaspoon ground pepper

1 whole lemon (a small one), cut in half

Salad:
2 teaspoons grapeseed or olive oil

1 very small Yukon gold potato (@ 4 – 6 oz. worth), peeled and small-cubed

1 medium shallot (@ 3 - 4 oz.), thin-sliced

5 – 6 oz. fresh haricots verts

1 - 2 cloves garlic, minced

1 teaspoon apple juice

1 teaspoon lemon juice

1 teaspoon stone-ground mustard

2 teaspoons butter

Directions
For the salmon: Preheat the oven to 400 degrees F. In a small sauté pan over medium-high heat, add the olive oil and allow to warm. Sprinkle the salmon with the salt and pepper, and then add to the pan. Sear the salmon on first side until browned, 3 to 4 minutes. Then flip the fillets and repeat the process, reducing the heat to medium for the second side. Fish will be medium at this stage. Finish in the oven for additional desired cooking. Once cooked, squeeze a lemon-half over each filet and into pan; allow the salmon to rest while cooking the vegetables.

For the salad: Add the grapeseed or olive oil to a second, small sauté pan over high heat and allow to warm. Then add the potatoes and onions, cooking until the onions soften, 3 to 4 minutes. Next, add the beans, garlic, apple juice, lemon juice and mustard, reducing the heat to medium. Cook until beans have softened, a final 3 minutes. Remove from the heat and stir in the butter.
Serve the salad in center of the plate. Top with the salmon and drizzle with the vegetable pan sauce.

