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Total Time 25 minutes

Prep Time 10 minutes

Cook Time 15 minutes

Rating (2,910)

INGREDIENTS

Yield: 4 servings

4 cups fresh corn kernels (from

about 4 ears)

2 tablespoons extra-virgin olive oil

Kosher salt and black pepper

4 (6- to 8-ounce) skin-on salmon

fillets, patted dry

1½ tablespoons mayonnaise

1 pint cherry tomatoes, halved

PREPARATION

Step 1

Heat the broiler to high and set a rack in the upper third of the

oven. On a sheet pan, toss the corn with 1 tablespoon oil and

season with salt and pepper. Push to one side. Add the salmon to

the empty side of the pan, skin-side down. Season the salmon all

over with salt and pepper, then coat the tops with a thin layer of

mayonnaise. Broil, stirring the corn occasionally, until the salmon

is opaque with a browned crust and the corn is bright in color and

browned in spots, 6 to 8 minutes.

Step 2

This one-pan dinner pairs browned fish with a colorful salad of charred corn, tomatoes, scallions,
herbs and lime, proving that summer cooking is best when you get out of the way of the ingredients.
The salmon develops a crisp crust without requiring a sear on the stovetop thanks to a light coating of
mayonnaise and the direct scorch of the broiler. You wonʼt taste the mayonnaise; instead, it s̓ there to
caramelize the salmons̓ surface while insulating the delicate flesh. Corn kernels cook alongside just
long enough to plump, sweeten and char in spots. The salmon and salad are a meal unto themselves,
or you could accompany them with quinoa or garlic bread.



1 lime

3 scallions, thinly sliced

½ cup basil or cilantro leaves

To the corn, add the tomatoes, scallions and remaining tablespoon

oil. Zest the lime on top of the vegetables, then squeeze half the

lime on top; cut the remaining half into wedges for serving. Stir to

combine and season to taste with salt and pepper, then top with

the basil leaves. Serve the salad alongside the salmon, with a

squeeze of lime as you like. (After cooking, wedge your spatula

between the salmon and skin to easily remove the skin.)


