
 

Salmon Romesco with Kale 

Espagnola 

2 6-ounce salmon filets 

¼ teaspoon garlic powder 

salt & pepper to taste 

Romesco sauce (recipe follows) 

1 large bunch of kale 

1 tablespoon extra-virgin olive oil 

1 tablespoon sherry vinegar 

2 cloves garlic, grated or finely 

minced 

¼ cup sliced almonds, toasted 

¼ cup golden raisins 

Preheat the oven to 375 degrees.  

Place the salmon on a parchment 

lined baking sheet, skin side down, 

and season with salt, pepper, and 

garlic powder. When the oven 

reaches temperature, bake the 

salmon for 10-20 minutes, or to 

desired doneness. 

Tear the kale into bite sized pieces, 

discarding the long, tough stem 

running down the middle of each 

leaf. Heat the olive oil in a large 



skillet and cook the kale over 

medium-high heat for about 10 

minutes, or until softened. Season 

with salt and pepper, and add in the 

raisins and a few shakes of vinegar. 

Finally, add in the garlic and saute 

until fragrant. 

Remove the kale to a serving plate 

and garnish with the toasted 

almonds. Place the cooked salmon 

filet on top and spoon on some of 

the romesco sauce. 

 

 

 

 

 

 

 

 

 

 

 



 

Romesco Sauce 

2 tablespoons extra-virgin olive oil 

1 whole wheat English muffin, torn 

into very small pieces 

3 garlic cloves, finely minced or 

grated 

½ cup canned crushed tomatoes  

1 jar of roasted red bell peppers, 

drained, or 5 fresh red bell peppers, 

blistered under the broiler, seeded 

and skinned 

1 tablespoon smoked paprika 

3 tablespoons sherry vinegar 

salt and pepper to taste 

Preheat the oven to 350 degrees.   

Heat the olive oil in a medium skillet 

over medium-high heat.  Add the 

English muffin and sauté until 

beginning to brown.  Add the garlic 

and sauté for another minute or so.   

Place the mixture in a food 

processor along with the remaining 

ingredients and puree.   



Spread the sauce onto a rimmed 

baking sheet and bake for 15 

minutes, or until it begins to brown 

around the edges.   

Allow to cool, and place in an 

airtight container to keep, 

refrigerated, for several weeks.  

Also freezes well.   

Can be used as a condiment on any 

kind of meat, poultry, or fish, as a 

spread on sandwiches or grilled 

bread, or as a sauce on vegetables 

or pasta. 

 

  


