
SPRINGTIME SALMON, ASPARAGUS AND ROASTED 
POTATO SALAD WITH FRESH HERB AND CAPER DRESSING  
Serves 4. 
By: Phillis Carey 
 

Salad: 

1 lb. salmon fillet 
5 T. olive oil, divided use 
Salt and pepper to taste 
1 lb. Dutch or Yukon gold small  
   potatoes, cut in half or 
quarters  
1 lb. thin asparagus, trimmed  
2 eggs, hardboiled and cut into 
    quarters 
1 head red leaf lettuce, cleaned 
and torn into 2 inch pieces 
 
Red and yellow tiny tomatoes 
  

Dressing: 

1/4 cup fresh lemon juice 
1 clove garlic, minced 
1 T. capers, rinsed and drained 
3 T. chopped fresh dill 
2 T. chopped fresh parsley 
1 tsp. lemon zest 
1/4 tsp. salt 
1/8 tsp. freshly ground pepper 
1/2 cup extra-virgin olive oil  
 
 
 
 

 
1. Preheat oven to 375 degrees.  Arrange salmon on a parchment 
lined baking sheet or pan.  Brush with 1 T. olive oil and season with 
salt and pepper.  Roast for 20 minutes or until salmon is just cooked 
through.  Chill salmon and then flake into large pieces. 
  
2. Increase oven temperature to 425 degrees.  Toss potatoes with 2 
T. oil and spread out on a parchment-lined baking sheet.  Toss 
asparagus and spread out on another baking sheet.  Season both 
with salt and pepper.  Roast potatoes for 20 minutes, stirring once.  
Add the asparagus to oven and roast 8 to 10 minutes.  Remove both 
pans and cool. 
  
3. To make the dressing combine all ingredients in a blender or food 
processor and blend until creamy.  Taste for seasoning of salt and 
pepper. 
  
4. Toss the lettuce with a few tablespoons of the dressing and 
arrange on serving plates.  Arrange salmon on one side of the plate; 
drizzle with some of the dressing.  Toss the potatoes with some of the 
dressing and set opposite the salmon.  Toss asparagus with some 
dressing and arrange across the top of the plate.  Fill in with tomatoes 
and drizzle with any remaining dressing. 
 


