Salmone Pepe Rosa

Ingredients

4 Salmon filets

4 cups heavy cream

1/3 cup brandy

2/3 cup extra virgin olive oil

1 cup all purpose flour

2 medium shallots

2 to 3 tbsp. pink peppercorn (can be purchased at Whole Foods)

1/2 cup tomato sauce

Directions

Lightly flour the salmon filets, and heat extra virgin olive oil on medium heat.

Place salmon filets in olive oil and brown them 3 to 4 minutes on each side. Next, discard olive oil, and carefully set salmon filets aside.

Add some fresh extra virgin olive oil to the pan and sautee your sliced shallots until translucent.

Transfer salmon filets back to the pan. Add pink peppercorns and brandy and flambé until alcohol evaporates.

Add cream and raise heat to bring the sauce to a boil. Lower heat to medium to low and add tomato sauce. 

Simmer approximately 10 minutes or until desired texture of salmon is achieved. Spoon extra sauce over salmon before serving. Serve hot.

Asparagus Parmigiano

I pkg. frozen cooked asparagus

2 tbsp butter

2 tbsp Parmigiano reggiano

Salt & pepper

Directions

Bring a pot of water to a boil, and place the asparagus in the water for one minute.

Melt butter in shallow pan over medium heat. Add asparagus to the melted butter and sautee one minute. Remove asparagus and place them on a baking sheet.

Sprinkle with Parmigiano, salt and pepper to taste.

Place in the oven under the broiler just long enough to brown the grated Parmigiano. Serve hot.

Read more: http://www.azcentral.com/12news/recipes/articles/2010/09/27/20100927phoenix-recipe-salmon-peppercorn-asparagus.html#ixzz15TYZP6q8
