
30-40min 2 Servings

Roasted Salmon & Broccoli
with Jalapeño-Cilantro Dressing

Roasting broccoli on a rimmed baking sheet, as opposed to boiling or
steaming, intensifies its genuine flavor rather than watering it down. And what
could be more simple than roasting salmon on that very same sheet? Quick
pickled jalapeños, fresh cilantro, and salty capers transform into a vibrant
dressing for couscous. You’ll want to drizzle this sauce onto everything. Cook,
relax, and enjoy!



What we send

What you need

Tools

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.
For recipes containing garlic, you’ll
find one head of garlic in your box.
We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with
your fingertips, or scoop with
measuring spoon.

Allergens
May contain traces of allergenic
ingredients. P ackaged in a facility
that packages gluten containing
products.
Nutrition per serving
Calories 700.0kcal, Fat 34.0g,
P roteins 46.6g, Carbs 47.0g

Preheat oven to 400ºF. Cut broccoli
through the stem into spears. Toss with
1 tablespoon oil on a rimmed baking
sheet and season with salt and pepper.
Roast, tossing halfway through, until
crisp-tender, 10–12 minutes.  

Meanwhile, finely slice jalapeño.
Combine jalapeño, rice vinegar, and a
pinch of salt in a small bowl and stir to
combine. Set aside to pickle. 

Pick cilantro leaves and tender stems
from sprigs. Reserve a few for garnish
and finely chop the rest. Roughly chop
capers.  

Rub salmon with 1 teaspoon oil and
season with salt and pepper. Remove
baking sheet from the oven and move
broccoli aside to make room for salmon.
Add salmon to the sheet and roast until
cooked through and opaque, 10–12
minutes.  

Meanwhile, bring 1 cup water in a small
saucepan to a boil. Remove from heat,
add couscous and a pinch of salt, stir to
combine, and cover for 5 minutes. Keep
covered until ready to serve, then fluff
with a fork.  

Add chopped cilantro and capers to
pickled jalapeño. Whisk in 3
tablespoons oil and season to taste with
salt and pepper. Serve salmon and
broccoli alongside couscous and drizzle
all with dressing. Enjoy!  

broccoli•

jalapeño•

rice vinegar•

fresh cilantro•

coarse salt•

freshly ground black pepper•

olive oil•

rimmed baking sheet•

small saucepan•

1. Roast broccoli 2. Pickle jalapeño 3. Prep ingredients

4. Roast salmon 5. Make couscous 6. Make dressing and serve

Questions about the recipe?  Cooking hotline: 866.228.4513 (Mon - Fri 9 AM-9 P M)
View the recipe online by visiting your account at marleyspoon.com  #marthaandmarleyspoon
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