
Surf andTurf, French SVt.
Saumon aux lentilles is a classic coupling of rich flsh and earthy pulses,

-) BY ANDRFA (,EAR\':

iki Segnit, author of The Flator
Thesaarus (2012), has rr fresh take on
cornbining the bounty of the sea u'ith
that of the land: "Surf 'n' turf is all

very rvell, but fish goes best r.vith ingredients that
truly taste of turf, not just g(aze on it . ." Thc
French duo of buttery salmot-t and gently braised

ientils, with its deeply comfbrting textures ancl ricl-r,

savor,v flavors, prorcs that she was onto sornething.
That said, m)r first aftenpt missed the rnark. A fa-n

ofefficienc,rr, I u.as drar.vn to ar1 cn papillote sceDar-io:

Combine drained cu-ned lcr-rtils r'vidr vegetables on a

sheet of foil, perch r salmot-t lillet on top, enclose dre

lot, and roast it in thc oven. But lieed liom its steaml'

packet, the salmon uas pallid and its skir-r squidgy.

The lentils, soddcn with jr"rices, had lost tl-reir delicate

earthiness. I r-reecled to cool<. thc fii'o pats separately.

Lentilles du Pu,v (French green lentils), a vari-
eq/ gro\vn in the mincral-rich r.olcanic soii of the
Aur,-ergne region, u'ere m)'choice, not just becausc

oftheir provenance, but also because they hold thcir
sl-rape l'hen cookcd. Lentils can be boiled like pasta,

but the excess $ater lr'ashes an'a-v fla'r'or. L-rstead,

I saut6cd a mirepoix base and then acldec-l dre lentils

u'id-r just enor-rgh \\'atcr to be absorbed by the time
thev cooked through. A spoonful of tomato pilstc

augmented the lentils' meatv depth, and garlic and

thyme added unmistakable Clallic flair.

For d-re salmon, I used our tevolutionarl,6gld-516
technique: Place brir-rcd lillcts skin sicle dorvn in an

unheated nonstick skillet drat's been strervn u.ith salt

and pepper (no oil) and turn on dre heat; soon the
fish releases some of the fat that lies just beneath the
skin, crisping it. \\4ren the bottoms of the flllcts start

to turn opaque, flip them to bror'r'n tl-rc flesh side in
the rer-rdered fat.

To finish, I brigl-rtenecl the le r-rtils u.itl-r sherry r'in-
egar and Dijor-r rnustarcl; a glug of fresh extra-r'irgin
olive oil added grassy top n()tes.

SAUMON AUX LENTTLLES (PAN-SEARED
SALMON WITH BRATSED LENTTLLES DU PUY)

SERVES 4 TOTAL TIME: I % HOURS

To ensure ur-riform cooking, buy a lYz-pound
{ ..,-rt .-..rt salmon fillet and cut it into four pieces.

? Using skin-on salmon is important here, as u'e rely on

fr ,h. firt undemeatl-r the skin as tl-re cooking medium.

! tf using wild s:rlmon, check for doneness earlier and

{ cookituntil itregisters I20 degrees. Snall, olive-green

5 lentilles du Pu1'are worth seeking out for tl-reir meaty

f, texture, but if yor-r can't 6nd them, substitute anodrer

t small green lentil. Do not use red or brown lentils.

Lentils
2 tablespoons extra-virgin olive oil, divided

I large onion, chopped fine

I celery rib, chopped fine

I carrot, peeled and chopped fine

% teaspoon table salt

I tablespoon minced garlic

I tablespoon tomato paste
th teaspoon dried thyme

Y2 teasPoon PePPer
2Y2 cups water

I cup dried lentilles du Puy (French green lentils),

picked over and rinsed

I tablespoon sherry vinegar

2 teaspoons Dijon mustard

Snlmon
3/q teaspoon table salt, divided, plus Vt cupfor

brining fish
3A teaspoon pepper, divided

4 (6-ounce) skin-on salmon fillets

L. FORTHE LENTILS: Heat I teblespoor.r oil
in medium saucepan or.er medium heat until shirn-

mering. Add onion, celery, carrot) and salt and stir to
coat vegetables. Cover and cook, stirring occasion-

ally, until vegetables are softer-red but not browned,
B to l0 minutes. Add garlic, tornato paste, thyme,
and pepper 'ar-rd cook, stirring constantly, r-rntil

fragrant, about 2 minutes. Stir in water and lentils.
Increase heat ancl bring to boil. Adjust heat to sim-

mer. Cover and cook, stirring occasionally, until len-

tils are tender but not mushy and have consistency of

We're devotees of golden, crispy fish skin: ln addition
to being delectable, the skin contains the same
protein and healthy fats as the flesh.

thick risotto, 40 to 50 minutes. Remove from heat

and keep covered.

2. FORTHE SALMON: \\hile lentils are cook-
ir-rg, dissolve Ya cup salt in I quart water in narro\\r

container. Submerge salmon in brine and let stand

for l5 minutes. Remove salmon ftom brine ar-rd pat
dry with paper towels. Allow to stand wl.rile lentils

finish cookir.rg.

3. Sprinkle boftom of 12 ir.rch nonstick skillet

erer-rlywi{1 Yz teaspoon salt and Yz teaspoon pepper.

Place 1illets, skin side down, ir.r skillet and sprinkle tops

offillets with rernainir-rg 7a teaspoon salt and remain-

ing Y+ teaspoon pepper. Heat skillet or.'er medium-
high heat u-rd cook fillets, widrout moving thern,

turtil fat begins to render, skit-t begins to brown, and

bottorn Ya inch off,llets tums opaque,6 to B minutes.

4. Using tongs and thin spanrla, flip fillets and

continue to cook r'vithout moving them until centers

a-re still tr'anslucent wiren checked u'ith tip of paring
knife and register I25 degrees (for rnedium-rare),
5 to B minutes longer. Transfbr fillets, skin side up,
to clean plate.

5. Warm lentils briefly if necessary. Stir in r.ineg'ar,

mustard, and rcnreining I table- _ ' . -, ,..l

s|oon oil. Season riith sa1t, pep l, ' '

per, and vinegar to taste. Divide .,i:,lit:;' ,,11r,

lentils arnong wide, shallow sen' :,:.:::1il.r':r"i:'li
ing bowls. Arrange salmon skin ,r, l r:r,r,'r'1'..1

side up on lentils and sen'e . sc-AN roR vtDcc)
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