CURRIED SALMON WITH MANGO CHUTNEY

Total Time: 40 minutes | Servings: 4

INGREDIENTS

1/4 cup golden raisins

1/4 cup chopped fresh mint, plus more for taste

2 tablespoons plus % to 1 teaspoon distilled white
vinegar

2 tablespoons extra-virgin olive oil

1 1/4 teaspoons Madras curry powder

Four 5-ounce skin-on salmon fillets (preferably
white)

3 cloves garlic, smashed

1 large bunch Swiss chard, leaves torn, and stems
sliced

1 mango, peeled, pitted and chopped

1 serrano chile pepper. Thinly sliced (remove
seeds for less heat)

1 small shallot, sliced

INSTRUCTIONS

Heat 1 tablespoon olive oil in a medium saucepan over medium-high
heat. Add the shallot, serrano, 1/4 teaspoon curry powder and a pinch
each of salt and pepper. Cook, stirring, until the shallot is lightly browned,
2 to 3 minutes. Stir in the mango, raisins, 2 tablespoons vinegar and 1
cup water. Reduce the heat to medium low and simmer, stirring and light-
ly mashing the mango chunks, until the chutney thickens, 10 to 15
minutes. Meanwhile, rub the top and sides of the salmon with the remain-
ing 1 teaspoon curry powder; season with salt and pepper. Lay the salm-
on skin-side down in a cold nonstick skillet. Place the skillet over medium
heat and cook until the salmon skin is crisp and the fish is almost cooked
through, 10 to 12 minutes. Flip and cook 1 to 2 more minutes. Heat the
remaining 1 tablespoon olive oil in a large skillet over medium-high heat.
Add the chard stems, garlic and a pinch each of salt and pepper. Cook,
stirring, until crisp-tender, about 3 minutes. Add the chard leaves and
cook, stirring, until tender, 3 to 5 minutes. Add a few tablespoons of water
if the pan is dry. Stir the mint and 1/2 teaspoon vinegar into the mango
chutney. Season with salt and up to 1/2 teaspoon more vinegar as need-
ed. Divide the chard and salmon among plates. Spoon the mango chut-
ney on top of the fish; sprinkle with more mint.




