
10TH APRIL-QUCK AND EASY MID WEEK DINNER 
 
Roast salmon with asparagus and cherry tomatoes 
 
If you omit the salmon this would also make a great side dish to a spring roast. It’s incredibly 
easy to prepare and is just the thing to make when you want something delicious after a 
busy day. 
 
Serves 4 
 
800g baby new potatoes, scrubbed 
4 tbsp olive oil 
16 asparagus spears, trimmed and halved 
200g small cherry tomatoes 
2 tbsp balsamic vinegar 
4 x 150g (5oz) salmon fillets, scales removed 
sea salt and freshly ground black pepper 
handful fresh basil leaves, to garnish 
 
Preheat the oven 220C (425F), Gas mark 7. Tip the potatoes and two tablespoons of the 
olive oil into a large roasting tin. Roast for 20 minutes until they are just starting to brown. 
Toss in the asparagus and return to the oven for another 15 minutes. 
 
Remove the roasting tin from the oven and add the cherry tomatoes and drizzle over the 
balsamic vinegar. Nestle the salmon fillets amongst the vegetables and drizzle over the 
remaining oil. Return to the oven for another 10-15 minutes until the salmon is just cooked 
through – the exact cooking time will depend on the thickness of the salmon fillets. Scatter 
over the basil leaves and serve straight to the table. 
 
 
Sundried Tomato Vinaigrette  

 

12 semi sun-dried tomatoes, roughly chopped 
200ml (7fl oz) extra virgin olive oil 
1 tsp fresh lemon juice 
pinch chilli powder 
3 fresh basil leaves 
salt and freshly ground black pepper 
lightly dressed wild rocket leaves, to serve 
 
To make the semi sun-dried tomato vinaigrette, place the sun-dried tomatoes in a food 
processor or liquidiser with the olive oil, lemon juice, chilli powder and basil leaves and blend 
for about 1 minute until you have achieved a fairly smooth texture. Transfer to a bowl and 
season to taste. Cover with clingfilm and chill until ready to use – this can be made up to 24 
hours in advance. 
 
 
 
 
 
 


