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July 1, 2021

entree 

pan roasted salmon

tomato shallot jam

herb roasted squash

dessert 

strawberry thyme shortcake

whipped cream



Pan-Roasted Salmon with Tomato Shallot Jam 
and Herb Roasted Squash

July 1, 2021

Serves 2

Herb Roasted Squash 

1 lb summer squash, sliced 1/8” thick on a mandolin (zucchini, crookneck, Italian, or mixture)

6 tablespoons olive oil

1 tsp herbes de provence 

kosher salt & black pepper, to taste

   Preheat a convection oven to 400 degrees.  Heat a large sauté pan, preferably nonstick, over high heat 
and add 1/3 of the olive oil. Spread ½ of the sliced squash in an even layer across the pan.  Season with ½ 

of the Herbs de Provence,  drizzle with1/3 of the olive oil, salt, and pepper.  Spread the remaining squash 
evenly over the first layer, repeating the seasoning process with Herbs de Provence, 1/3 of the olive oil, 

salt, and pepper. Cook over high heat for approximately 2 minutes, then transfer the pan to the oven to 

roast for 20 minutes, or until the squash has browned to a golden color. Remove the pan from the oven  
and set aside to cool.
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Tomato Shallot Jam 

1 tbsp olive oil

1 medium sized shallot, thinly sliced crosswise

2 cloves garlic, thinly sliced

1 small pinch red chili flakes

1 anchovy filet

½ cup dry white wine

1 cup chicken stock

3 thyme sprigs

1 cup small tomatoes

1 tbsp chives, cut into ½” pieces

1 tbsp butter, room temperature

kosher salt & black pepper, to taste

   Heat a small sauce-pot over medium heat and add the olive oil.  Add the sliced shallot and stir 

frequently using a small rubber spatula.  After approximately 4 minutes the shallot will begin to brown.  

Once the shallot has browned, add the garlic, chili flakes, and anchovy.  Using the tip of the rubber 

spatula, mash the anchovy filet to break it up into very small pieces.  Continue to stir the contents of the 

pan to prevent burning.  

   Deglaze the pan with white wine and scrape the bottom of the pan.  Allow the wine to reduce by half 

then add the chicken stock.  Increase the heat to medium-high and add the thyme.  Reduce the liquid 

again by half, then add the tomatoes and a pinch of salt. Lower the heat to medium.  Please note that you 

should not fully season with salt to taste at this stage, as the liquid will continue to reduce and the 

flavors will concentrate.  Cook for about 5-7 minutes or until the tomatoes soften and the skins crack.  

   Using the broad side of the spatula, gently press about half of the tomatoes against the side of the 

sauce-pot, while leaving the other half of the tomatoes unpressed.  Remove the thyme and discard. 

Continue to reduce the liquid for another 2 minutes.  Add the chives and butter and remove the sauce-

pot from the heat.  Stir continuously to melt the butter into the sauce.  Season with salt and pepper to 

taste.  Cover the pot and set aside.
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Pan Roasted Salmon 

2 6oz filets salmon, preferably skin on

3 tbsp olive oil

kosher salt & pepper, to taste

   Heat a sauté pan over medium-high heat.  Drizzle ½ of the olive oil over the fish and season with salt 

and pepper.  Season both sides of the filet with salt and pepper.  Set aside.  Once the sauté pan is heated, 

add the remaining oil and tilt the pan to coat its surface evenly.  Gently place the filets in the pan, skin 

side down. If you are using salmon without skin, place the “pretty” side down first.  Allow to cook 

undisturbed until the filets appear to have cooked 80% through.  Cooking duration will be longer for 

thicker filets, and shorter for thin filets.  Using a thin spatula, gently turn the filets over.  If the filets are 

thinner, remove the pan from the heat and allow the filets to rest to complete cooking.  For thicker filets 

keep the pan on the heat for 2 more minutes before removing the pan from the heat and allowing the 

fish to rest to complete cooking.

   Assemble the plate by placing half of the roasted squash in the center of the plate.  Place the salmon 

on top of the squash.  Using a spoon, add some of the tomato shallot sauce to the top of the salmon and 

around the perimeter of the squash.  Using a clean spoon, drizzle some of the oil from the squash pan 

around the plate.
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Strawberry Thyme Shortcakes

July 1, 2021

Serves 6

2 1/2 lb fresh strawberries, stemmed & quartered

1/3 cup plus 3 tbsp granulated sugar, plus more for sprinkling

2 tsp fresh thyme leaves

zest of 1 lemon, finely chopped

2 cups all-purpose flour, plus more for dusting

1/2 tsp kosher salt

1 tbsp baking powder

1/4 lb unsalted butter, cold and cut into small pieces

1/2 cup half & half

1 whole egg, lightly beaten

1 egg white, lightly beaten

1 cup heavy cream

2 tbsp powdered sugar

1 tsp vanilla extract

  Preheat the oven to 425 degrees.  

  In a medium sized bowl combine the strawberries, 1/3 cup granulated sugar, thyme leaves, and lemon 
zest.  Set aside and allow to sit for at least 20 minutes while occasionally stirring.

  In a separate, medium sized bowl combine the flour, salt, 3 tablespoons granulated sugar, and baking 
powder.  Stir to combine.  Add the cold butter to the dry ingredients and use your fingers to incorporate 

the butter into the dry ingredients.
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  In a small bowl combine the half & half and whole egg.  Add the wet ingredients to the dough.  Use a 

large fork to work the wet ingredients into the dry until clumps have formed.  Dust a work surface with 

flour and transfer the dough from the bowl to the work surface.  Kneed the dough with your hands until 
it comes together.  Use your hands to form the dough into a rectangle that is approximately 3/4 inch 

thick.  Cut the dough into 6 biscuits of your desired shape and place on a baking sheet at least 1 inch 
apart.  Use a pastry bush to add egg white to the top of the biscuits and sprinkle each one with more 

granulated sugar.  Bake in the preheated oven for 12 minutes or until golden brown.  Remove from the 

oven and allow to cool for at least 10 minutes before serving.

  In a cold, medium sized bowl add the heavy cream and beat with a whip until soft peaks start to form.  

Add the powdered sugar and vanilla, then continue to whip until stiff peaks have formed.  Do not over 
whip.  Set aside.

  To serve use a fork or serrated knife to split the biscuits crosswise.  Place the bottom half on the plate, 

top with the strawberry mixture, followed by whipped cream, and place the top half of the biscuit on the 
cream.
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Shopping List

July 1, 2021

1 pound squash of your choice

2 1/2 pounds strawberries

small tomatoes

shallot

lemon

fresh garlic

fresh thyme

fresh chives

canned anchovy

chicken stock

olive oil

dried herbes de provence

red chili flakes

kosher salt

black pepper

granulated sugar

all-purpose flour

powdered sugar

baking powder

vanilla extract

dry white wine

Unsalted butter

heavy cream

eggs

6oz filets of salmon, preferably skin on, 1 
filet per person

Page �  of �1 1


