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SLOW-ROASTED WHOLE SALMON FILLET WITH SICILIAN OLIVE, 

 LEMON, CAPER SAUCE     

Serves 6 to 8. 
1 side of salmon (about 3 1/2 lb.), pin bones removed (with or without skin) 
1/3 cup extra-virgin olive oil, plus more for drizzling 
1/3 cup chopped Italian parsley leaves 
12 pitted Castelvetrano or other green olives, coarsely chopped 
3 T. finely chopped shallots 
3 T. capers, rinsed and drained  
2 tsp. lemon zest, plus 3 T. juice 
2 cloves garlic, finely minced 
  
1. Preheat the oven to 275 degrees. On a large rimmed baking sheet lined with 
parchment paper, arrange the fish, nice side up. Season with salt and pepper; 
drizzle with olive oil. Roast the fish until just opaque in the center, about 22 to 27 
minutes.  
 
2. Meanwhile, in a bowl, mix 1/3 cup extra-virgin olive oil, the parsley, olives, 
shallot, capers, lemon zest and juice, and garlic; season with pepper. Flake fish 
into large pieces and serve topped with sauce. 
 


