
Pom-Citrus Salmon

Prep Time: 10 mins | Cook Time: 15 mins | Servings: 1 serving | Difficulty: Easy

Ingredients:

• 2 medium navel or juice oranges
• 1/2 cup grapefruit juice
• 1/4 cup pomegranate juice
• 1 tsp sugar
• 1/2 tsp brown mustard
• 1 tbsp unsalted butter
• 1 scallion
• 1 1/2 lbs salmon filet, cut into four 6-ounce portions
• 2 tbsp olive oil
• Sea salt
• Freshly ground black pepper

Directions:

Put a metal baking sheet in the oven and set it to 400° to preheat for a full 10 minutes.

In the meanwhile…

With a knife, peel and supreme (cut out the segments of flesh leaving behind the membranes and seeds-
it's a little bit of tedium, but it makes a huge difference). Into a separate container fromt the segments, 
queeze the membranes to extract the remaining juice.

Drizzle the salmon filets with the olive oil and rub to coat on all sides. Season liberally with a flaky sea 
salt and freshly ground black pepper.

Slice the scallion on a diagonal to make pretty ovals (which are also easier to capture with a fork, so it's 
practical, too).

When your oven hits 400°, remove the baking sheet (careful, it's really hot). Place the salmon filets skin-
side down on the sheet—you should hear a good sizzle! Put them in the oven to bake for 10 minutes (if 
you have a probe thermometer, insert the probe in the thickest part of the filet and set it for 120°, or set a 
timer, and get your thermometer ready.)

In a small sauce pan, combine the orange juice, grapefruit juice and pomegranate juice with a pinch of 



kosher salt. Bring to a boil and reduce by a little more than half, about 10 minutes (you should have a 
little more than cup of reduced liquid). Take the sauce off the heat while you check on the salmon.

Check the temperature of one of the filets. You should be just around 120°. If you are under, roast the 
filets for 1 more minute. If you are at or over 120°, take them out. Tent them with foil while you finish the 
sauce and platter or plate your side dish.

To finish the sauce, whisk in the mustard and the butter. When they are incorporated, add the orange 
segments. Let the heat of the sauce warm the orange segments through, stirring very gently to coat the 
orange with the sauce.

Spoon the sauce over the salmon on your serving platter or plates and sprinkle with the scallions. Serve 
alongside something yummy and green—roasted asparagus, green beans or a nice salad.
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