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Salmon with Bow Ties and Peas

Ingredients
· 1 pkg. (16 oz.) bow-tie (farfalle) or corkscrew (rotini) pasta

· 2 1/2 tbl. freshly squeezed lemon juice (you'll most likely need 2 lemons)

· 3 tbl. butter

· 2 large shallots, thinly sliced (approx. 1/2 cup)

· 1 lb. salmon fillet, cut into 1" chunks (buy restaurant cuts for uniform thickness)

· 1/8 to 1/4 tsp. ground black pepper

· 3/4 to 1 tsp. salt

· 1/2 pkg. (10 oz.) frozen peas, cooked separately (do not overcook)

· 1 tbl. fresh dill or parsley, chopped

· Fresh dill sprigs for garnish, optional

Directions
1.  Heat large pot of salted water to boiling over high heat.  Add pasta and cook as label directs.  Note that you will need to reserve some pasta water before draining all of it. While pasta is cooking, proceed with next two steps.

2.  Squeeze 2 1/2 tbl. juice from lemon(s); set aside.

3.  In nonstick 12" skillet, melt butter over medium heat.  Add shallots and cook 2 minutes or until tender-crisp, stirring occasionally.  Increase heat to medium-high.  Add salmon, pepper, and salt.  Cook 5 minutes or until salmon turns opaque throughout, gently stirring occasionally.  Try to keep pieces of salmon intact.

4.  When pasta has cooked to desired doneness, drain but reserve a cup or so of the pasta water.  Place drained pasta in large serving bowl.

5.  Add approximately 1/3 cup pasta cooking water to salmon mixture, stirring gently to combine.  Add peas to salmon mixture along with chopped dill (or parsley), and lemon juice; toss gently to combine.  Pour over pasta in serving bowl, gently tossing to mix.

Makes 4 to 6 servings.
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