Special Stuffed
Salmon
Recipe By Faigy Grossman

Cooking and Prep:
2.5 h

Serves:

12

Contains:

Preference: Parve

This unique salmon dish was served at my son’s Shabbos sheva brachos; we

Difficulty: Medium

were all requesting the recipe after the first bite! I created a Pesachdig variation

Occasion: Passover

that is just as good, if not better. This can really be made year-round — just

Diet: Pescetarian, Gluten Free

substitute bread crumbs for the ground almonds and add some chopped

Source: Family Table by

sundried tomatoes, if desired.

Mishpacha Magazine

Ingredients (17)
Salmon
large side of salmon, skinned
Haddar Kosher Salt, for sprinkling
lemon juice, for smearing
oil, for smearing
garlic powder, to taste

paprika, to taste

Stuffing
2 medium sweet potatoes, peeled and cubed
salt, for sprinkling
oil, for drizzling and sautéing
2 medium onions, diced
2 leeks, white parts only, sliced
2 purple onions, diced
3 scallions, sliced
1/4 cup ground almonds
1/2 cup chopped cashews (or almonds)
1/2 teaspoon salt
black pepper, to taste

Start Cooking
Prepare the Stuffing
1.

Heat oven to 400°F (200°C).

2.

Place sweet potatoes in a baking pan. Sprinkle with salt and drizzle with oil. Cover and bake
for 30 minutes; uncover and bake an additional 10 minutes, or until soft when pierced with a
fork.

3.

Place the sweet potatoes in a large mixing bowl and mash with a potato masher until smooth.

4.

Meanwhile, in a large frying pan, sauté all four onion varieties until golden. (You can use just
regular and purple onion if you don’t use leek and scallions on Pesach.)

5.

Add onion mixture to mixing bowl, along with ground and chopped nuts, salt, and pepper,
and mix until thoroughly combined.

Prepare and Bake the Salmon

1.

Place side of salmon on a large surface and trim to create an even, thin side of fish. (You will
need to slice off some of the higher part of the salmon to achieve a flat, even shape for
stuffing and rolling. You can dice the extra salmon shavings and add them into the filling
mixture, or see note.)

2.

Sprinkle salmon with kosher salt and lemon juice; allow to sit 15 minutes. Rinse salmon and
pat dry.

3.

Place stuffing mixture down center of fish, and roll over to one side so that fish will have a
center full of filling when sliced.

4.

Cut salmon to fit into two or three loaf pans and carefully place rolls into pans. Smear the top
of each roll with oil and sprinkle with garlic powder and paprika.

5.

Cover tightly and bake at 400°F (200°C) for 40 minutes. Remove cover and lower heat to 350°F
(180°C) and bake an additional 15 minutes.

6.

Slice when cold. Can be served cold or warm. Reheat covered.

Variation:
If you want, you can reserve some of the filling mixture and add the salmon shavings, then bake in muffin tins as
individual salmon-vegetable tarts for an appetizer. Bake uncovered at 350°F (180°C) for 30–40 minutes, or until
browned.
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