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For even cooking, it’s best to heat your entire oven before broiling, especially with
delicate foods like fish, which looks better if you never have to turn it over to cook it on
both sides. If you broil the fish directly on an only very lightly oiled skillet or baking
sheet, you’ll have to clean the pan, but the skin will stick to the pan, enabling you to
scoop the fish (and not the skin) off the pan cleanly with a spatula. Try to take the salmon
out just before (or just as, if you like your salmon well done) bits of white fat begin to
appear on the surface of the fish.

I used about a tablespoon of a mild black truffle/olive oil blend, which gave only the
faintest whiff of truffle; use what you have (or none at all) and add it to the salsa bit by
bit, until you get a flavor you like.

TIME: 20 minutes
MAKES: 4 servings

1 tablespoon plus 1 teaspoon olive oil
1 small onion, finely chopped
2 cloves garlic, finely chopped
1 1/2 tablespoons chopped fresh rosemary
1 (15-ounce) can cannelini beans (white kidney beans), rinsed and drained
2 ripe tomatoes, diced
Salt and freshly ground pepper
1 (1 1/4-pound) salmon filet
Truffle oil

Preheat the oven to 450 degrees (or 451, just for kicks).

Make the white bean salsa: heat a large skillet over medium heat. When hot, add 1
tablespoon of the oil, then the onion, and cook the onion until it begins to soften, about 4
minutes. Add the garlic and rosemary, and cook a few minutes more. Add the beans and
tomatoes, season with salt and pepper, and reduce the heat to low. Cook the bean/tomato
mixture for 10 minutes, stirring occasionally.

After you turn the heat down on the beans, switch your oven from bake to high broil.
Place the salmon on a lightly greased baking sheet (a bit of olive oil spray works well)
and drizzle the remaining teaspoon of olive oil over the top of the salmon. Season the
salmon with salt and pepper. Broil the salmon 3 to 5 inches away from the broiling unit
(or whatever works best in your oven) for 5 to 8 minutes, depending on the thickness of
your fish.

When the fish comes out, stir a little truffle oil into the beans and pile them onto a serving
platter. Top the beans with the salmon, and serve hot.


