
Creamy Wild Salmon with Kale

from Indian Cooking Unfolded by Raghavan Iyer

Serves 4

1/2 tsp ground turmeric

1 1/2 lbs skinless, boneless wild salmon fillet in a single piece

1/4 c. cider vinegar

4 dried red cayenne chiles, stems discarded, ground; or 1 tsp ground cayenne

1 tsp coarse kosher salt

1/4 tsp ground nutmeg

1/2 lb to 1 lb fresh kale, center veins removed, chopped thinly into shreds

2 Tbsp canola oil

6 cloves garlic, thinly sliced or minced

1 can (13.5 to 15 oz.) unsweetened coconut milk

Sprinkle ~1/4 tsp turmeric on each side of fish, pressing it into the fish.  Set aside.

Combine vinegar, chiles, salt, and nutmeg in a small bowl to make slurry.  Set aside.

Heat oil in a large skillet on med-high heat.  Once the oil shimmers, add the turmeric-smeared fish until light brown on the underside, about 2 minutes.  Turn over and repeat.  Transfer fish to a plate.

Add garlic to the skillet and stir-fry it until light brown and aromatic, about 1 minute.  Pour vinegar-based slurry into the skillet and stir to mix with the garlic.  Simmer, uncovered, stirring occasionally, about 2 minutes.

Add kale shreds and stir to coat them evenly with the liquid.  Pour 1/2 cup of water into the skillet and stir.  Lower the heat to medium, cover the skillet, and stew the kale, stirring occasionally, until the kale is tender; about 5 to 8 minutes.

Stir the coconut milk into the kale.  Let the milk come to a boil uncovered.  Add the salmon to the liquid, basting it frequently to make sure it continues to poach 3 to 5 minutes, until the fish barely starts to flake.

Transfer the fish to a serving plate.  Let the sauce boil, uncovered, stirring occasionally, until it thickens, 3 to 4 minutes.  Pour the sauce, with the kale, over the salmon.  Serve with rice or Israeli couscous.

