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Jerk salmon w/ coconut butter bean & tomato raga w/ panko crumbles
Salmon:
6ea  6 oz

salmon filets
½ cp


olive oil – reserve half
1 tsp


jerk seasoning Grace or other brand
2 Tbl


Jerk BBQ Marinade Sauce, Grace or other brand
1 tsp


Salt & pepper
Ragu:

2 Tbl


chopped garlic

2 Tbl


chopped red onion

1 Tsp


fresh thyme leaves, chopped

¼ cp


julienne red pepper

¼ cp


julienne yellow pepper

1 ½ cps


grape tomatoes – reserve half
2 ea 15ozs

canned butter beans, drained grace or other brand
1 cp


coconut milk, grace or other brand




Salt & pepper to taste

¼ cp  


chopped green onions

2 Tbl 


chopped cilantro

2 Tbl


chopped parsley

Crumbles:

2 cps


Japanese panko bread crumbs

2 Tbl


dried parsley flakes

¼ cp


olive oil

Method:

1. Pour and rub the oil over the salmon filets then season with a little salt and pepper. Mix in a small bowl the jerk seasoning and add to salmon filet. Rub completely over filets (gloves needed) cover with plastic wrap and place in refrigerator for an hour.
2. In large sauté pan on medium heat add oil. When hot add garlic and onions and cook for about 30 seconds then add the next four ingredients. Sautee them for about two minutes then add the beans. Let them heat through before adding the coconut milk. Continue cooking until the liquid starts to thicken some about two minutes then add the remaining ingredients and the reserved tomatoes. Combine well and let cook for another 2 minutes or so and remove from heat. Keep warm.
3. In small bowl, combine the ingredients for the crumbs then place in a medium sauté pan on low heat and toast the crumbs just until it slightly browns then remove from the heat.

4. Heat oven to 350 deg. Heat large fry pan on medium heat and add oil. Remove salmon from cooler and place filets one at a time in pan. Sear filets for about 2 minutes or so then turn them and place in oven for about 4 -5 minutes then remove from oven.
5. To serve, place a serving of bean ragu on plate or large bowl then a filet on top. Sprinkle some panko crumbles on top of salmon. A side salad would be a great accompaniment to this dish.

