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Baked Salmon Recipes Jamie Oliver: Delicious, Healthy, and Easy to Make

baked salmon recipes jamie oliver have become a go-to for home cooks looking to combine
simplicity with incredible flavor. Jamie Oliver, the beloved British chef, is known for his fresh,
accessible approach to cooking, and his baked salmon dishes perfectly embody that philosophy.
Whether you’re a seasoned cook or just starting out, these recipes offer a fantastic way to enjoy
salmon’s rich taste and health benefits without spending hours in the kitchen.

If you’ve ever wondered how to elevate your salmon game with minimal fuss, Jamie’s baked salmon
recipes will inspire you to experiment with herbs, spices, and simple ingredients that bring out the
best in this versatile fish. In this article, we’ll explore some of his signature baked salmon dishes,
share tips for perfecting the texture and flavor, and show you how to pair salmon with complementary
sides for a well-rounded meal.

Why Choose Jamie Oliver’s Baked Salmon Recipes?

Jamie Oliver’s approach to cooking is all about making healthy, delicious food approachable for
everyone. His baked salmon recipes are no exception. They emphasize fresh ingredients, balanced
flavors, and straightforward techniques that don’t require fancy equipment or hard-to-find spices.
Here’s why his recipes stand out:

- **Freshness First:** Jamie often uses fresh herbs like dill, parsley, and thyme, which brighten the
salmon’s natural flavor.
- **Simple Seasoning:** Instead of overpowering the fish with too many spices, the focus is on quality
olive oil, garlic, lemon, and sea salt.
- **Quick and Easy:** Most recipes take less than 30 minutes from start to finish, perfect for busy
weeknights.
- **Healthy and Nutritious:** Baking salmon retains more omega-3 fatty acids compared to frying,
making it a heart-healthy choice.

Exploring Jamie Oliver’s Classic Baked Salmon Recipe

One of Jamie Oliver’s most popular baked salmon recipes features a simple marinade of olive oil,
garlic, lemon zest, and fresh herbs. This recipe highlights the salmon’s natural flavors while adding a
subtle zing that’s hard to resist.

Ingredients You’ll Need

- Fresh salmon fillets
- Extra virgin olive oil
- Garlic cloves (minced)



- Fresh lemon zest and juice
- Fresh herbs like dill, parsley, or thyme
- Sea salt and black pepper

Step-by-Step Guide

1. Preheat your oven to around 180°C (350°F).
2. Place the salmon fillets on a baking tray lined with parchment paper.
3. In a small bowl, mix olive oil, minced garlic, lemon zest, and chopped herbs.
4. Brush this mixture generously over the salmon, ensuring each fillet is well coated.
5. Season with sea salt and freshly ground black pepper.
6. Bake the salmon for approximately 12-15 minutes, depending on thickness, until it flakes easily
with a fork.
7. Squeeze fresh lemon juice over the top before serving for an added burst of citrus.

Jamie Oliver’s Baked Salmon with Herb Crust

For those who want a bit more texture and flavor, Jamie Oliver’s herb-crusted baked salmon is a
fantastic option. This recipe adds a crunchy topping made from fresh herbs, breadcrumbs, and
Parmesan cheese, giving the dish an exciting twist.

How to Make the Herb Crust

- Combine chopped fresh herbs (such as parsley, basil, and chives) with panko breadcrumbs.
- Add grated Parmesan cheese for a nutty, savory flavor.
- Mix in a little olive oil to bind the mixture.

After preparing the salmon fillets as usual, press the herb crust onto the top of each piece. Bake at
180°C (350°F) for 15-18 minutes, or until the crust is golden and crisp and the salmon is cooked
through.

Tips for Perfectly Baked Salmon Every Time

Even the best recipe needs some technique behind it. Jamie Oliver’s baked salmon recipes are
forgiving, but these tips will ensure your salmon comes out moist, flavorful, and perfectly cooked
every time.

1. Choose the Right Salmon

Opt for fresh, wild-caught salmon when possible. It tends to have a richer flavor and better texture
than farmed varieties. Look for firm flesh that springs back when pressed.



2. Don’t Overcook the Fish

Salmon cooks quickly, so keep an eye on it. Overcooked salmon becomes dry and loses its buttery
texture. A good rule of thumb is to bake for 10 minutes per inch of thickness.

3. Use Fresh Herbs and Citrus

Fresh herbs and lemon or lime zest brighten salmon’s natural flavor and add complexity. Jamie
Oliver’s recipes often highlight these elements to keep dishes vibrant.

4. Let It Rest

Allow the salmon to rest for a few minutes after baking. This helps redistribute the juices and keeps
the fish moist.

Pairing Jamie Oliver’s Baked Salmon with Delicious
Sides

A baked salmon recipe isn’t complete without the perfect accompaniment. Jamie Oliver often pairs
salmon with fresh, seasonal vegetables or vibrant salads that complement the richness of the fish.

Vegetable Side Ideas

- Roasted asparagus or green beans tossed with garlic and lemon
- Steamed broccoli or tenderstem broccoli with a drizzle of olive oil
- A fresh cucumber and radish salad with a light vinaigrette

Carbohydrate Options

- Creamy mashed potatoes or sweet potato mash
- Fluffy couscous with herbs and lemon zest
- Wild rice or quinoa tossed with fresh parsley and toasted nuts

Exploring Variations: Baked Salmon with
Mediterranean Flavors

Jamie Oliver’s baked salmon recipes often draw inspiration from different cuisines. One popular



variation features Mediterranean flavors like olives, sun-dried tomatoes, and capers.

To create this, simply scatter chopped olives, sun-dried tomatoes, and capers over the salmon before
baking. Add a splash of white wine or lemon juice for acidity. This combination brings a salty, tangy
dimension that pairs beautifully with the richness of the salmon.

Using Jamie Oliver’s Leftover Salmon Ideas

One of the joys of baked salmon is how versatile the leftovers can be. Jamie Oliver encourages using
leftover salmon in creative ways to avoid waste and save time.

Try flaking leftover salmon into salads, mixing it into pasta dishes, or turning it into salmon fishcakes
with mashed potatoes and herbs. These ideas keep your meals exciting and ensure you get the most
out of your fresh fish.

Why Baked Salmon Is a Healthy Choice According to
Jamie Oliver

Jamie Oliver is not just about tasty food but also about nourishing your body. Salmon is rich in
omega-3 fatty acids, high-quality protein, and essential vitamins like B12 and D. Baking salmon
preserves these nutrients better than frying, and by using olive oil and fresh herbs, you keep the dish
wholesome and flavorful without unhealthy additives.

Incorporating baked salmon recipes inspired by Jamie Oliver into your weekly meal plan is an easy
way to boost your intake of heart-healthy fats and lean proteins. It’s a smart choice for anyone
looking to eat well without sacrificing taste.

---

Baked salmon recipes Jamie Oliver style are truly a celebration of fresh flavors, simplicity, and health.
Whether you’re preparing a quick weeknight dinner or impressing guests, these recipes offer a
delicious and nutritious solution that feels both effortless and special. With a few fresh ingredients
and simple techniques, you can transform salmon into a mouthwatering dish that’s sure to become a
favorite in your kitchen.

Frequently Asked Questions

What are some key ingredients in Jamie Oliver's baked salmon
recipes?
Jamie Oliver's baked salmon recipes often include ingredients like fresh salmon fillets, olive oil, garlic,
lemon, fresh herbs such as dill or parsley, and seasonings like salt and pepper.



How does Jamie Oliver recommend baking salmon for the best
flavor?
Jamie Oliver suggests baking salmon at a moderate temperature, around 180°C (350°F), often
wrapped in parchment paper or foil with herbs and lemon slices to keep it moist and infuse flavor.

Can Jamie Oliver's baked salmon recipes be prepared quickly
for a weeknight dinner?
Yes, many of Jamie Oliver's baked salmon recipes are designed to be quick and easy, often taking
15-20 minutes to prepare and cook, making them perfect for weeknight meals.

Does Jamie Oliver include any side dishes or accompaniments
with his baked salmon recipes?
Yes, Jamie Oliver often pairs baked salmon with simple sides such as roasted vegetables, new
potatoes, fresh salads, or a tangy yogurt or mustard sauce.

Are there any healthy variations of baked salmon in Jamie
Oliver's recipes?
Jamie Oliver emphasizes healthy cooking, so many of his baked salmon recipes use minimal oil, plenty
of fresh vegetables, and light seasonings, making them nutritious and balanced meals.

Where can I find authentic baked salmon recipes by Jamie
Oliver?
Authentic baked salmon recipes by Jamie Oliver can be found on his official website, in his cookbooks,
and on his YouTube channel, where he provides step-by-step instructions and tips.

Additional Resources
Baked Salmon Recipes Jamie Oliver: A Culinary Exploration of Flavor and Simplicity

baked salmon recipes jamie oliver have garnered considerable attention in the culinary world for
their blend of accessibility, health benefits, and vibrant flavors. Jamie Oliver, renowned for his
approachable cooking style and emphasis on fresh ingredients, offers baked salmon recipes that
stand out not only for their taste but also for their practicality in everyday cooking. This article delves
into the nuances of these recipes, analyzing their components, techniques, and how they fit into
modern dietary preferences.

The Appeal of Jamie Oliver’s Baked Salmon Recipes

Jamie Oliver’s approach to baked salmon is grounded in simplicity and freshness, hallmarks that



appeal to both novice cooks and seasoned chefs. Unlike more elaborate preparations, his recipes
often rely on minimal ingredients to highlight the natural flavor of the salmon. This technique aligns
with contemporary culinary trends that favor clean eating and ingredient transparency.

One key feature is Oliver’s frequent use of herbs such as dill, parsley, and thyme, which impart subtle
aromatic notes that complement the rich, fatty profile of salmon. Additionally, his recipes often
incorporate citrus elements—lemon or orange zest and juice—to add brightness and balance the oily
texture of the fish.

From an SEO perspective, baked salmon recipes Jamie Oliver are frequently searched alongside terms
such as “healthy salmon dinner,” “easy baked salmon,” and “herb-crusted salmon,” indicating the
broad appeal of his methods that combine health consciousness with ease of preparation.

Health Benefits and Nutritional Considerations

Salmon is celebrated for its omega-3 fatty acids, high-quality protein, and essential vitamins such as
B12 and D. Jamie Oliver’s baked salmon recipes typically emphasize these health benefits by avoiding
heavy creams or excessive butter, instead opting for olive oil or minimal seasoning. This approach
ensures the dishes remain heart-healthy and suitable for a wide range of dietary goals.

Moreover, baking as a cooking method preserves more nutrients compared to frying or grilling at high
temperatures. Oliver’s recipes often call for moderate oven temperatures around 180-200°C
(350-400°F), which cooks the fish gently, retaining moisture and texture without compromising
nutritional integrity.

Signature Baked Salmon Dishes by Jamie Oliver

Among Jamie Oliver’s repertoire, several baked salmon recipes have become particularly popular:

1. Baked Salmon with Garlic and Herb Crust

This recipe showcases Oliver’s skill in layering flavors without overpowering the salmon’s natural
taste. The crust typically consists of fresh herbs, garlic, lemon zest, and breadcrumbs, creating a
textural contrast. The garlic-herb crust not only adds complexity but also locks in moisture during
baking, resulting in a tender and flavorful fillet.

2. Lemon and Fennel Baked Salmon

In this variant, Oliver pairs salmon with thinly sliced fennel and lemon slices, which are baked
together. The fennel imparts a mild anise flavor that complements the fish’s richness, while the lemon
slices provide acidity and freshness. This recipe is often praised for its balance of flavors and visual
appeal, making it suitable for both casual dinners and entertaining guests.



3. Salmon en Papillote (Baked in Parchment Paper)

Jamie Oliver’s take on this classic French technique involves wrapping salmon with vegetables, herbs,
and a splash of white wine or stock in parchment paper before baking. This method steams the
salmon gently, preserving moisture and infusing the fish with the aroma of accompanying ingredients
such as cherry tomatoes, spring onions, and capers.

Techniques and Tips from Jamie Oliver for Perfect
Baked Salmon

Jamie Oliver’s recipes emphasize certain techniques that elevate baked salmon from ordinary to
exceptional:

Choosing the Right Salmon: Oliver often recommends wild-caught or sustainably farmed
salmon for optimal flavor and environmental responsibility.

Proper Seasoning: Salt and freshly cracked black pepper are essential, but Oliver also
encourages experimentation with fresh herbs and citrus to enhance natural flavors.

Temperature Control: Baking salmon at moderate heat prevents overcooking, maintaining a
moist and flaky texture.

Resting Time: Allowing the fish to rest briefly after baking helps redistribute juices, ensuring
each bite is succulent.

These tips reflect Oliver’s broader cooking philosophy that prioritizes ingredient quality and respect
for natural flavors.

Comparative Analysis with Other Baked Salmon Recipes

When compared to other baked salmon recipes, Jamie Oliver’s versions tend to be less reliant on
heavy sauces or elaborate marinades. Many traditional recipes incorporate butter-heavy or cream-
based sauces that can mask the salmon’s flavor, whereas Oliver’s recipes focus on enhancing rather
than overshadowing the fish.

In addition, his emphasis on herbs and citrus aligns with Mediterranean diet principles, which are
widely regarded for their health benefits. This contrasts with some Asian-inspired baked salmon
recipes that might incorporate soy sauce or miso pastes, adding saltiness and umami but increasing
sodium content.



Incorporating Jamie Oliver’s Baked Salmon Recipes into
Your Meal Planning

Baked salmon recipes Jamie Oliver style are versatile enough to fit various meal planning strategies.
For weeknight dinners, his quick and straightforward preparations—often requiring less than 30
minutes—offer a nutritious option without sacrificing flavor. For weekend entertaining, recipes such as
lemon and fennel baked salmon provide an elegant presentation with minimal effort.

Pairing suggestions from Oliver include simple side dishes like roasted new potatoes, steamed green
beans, or a fresh salad, maintaining the focus on wholesome ingredients. His recipes also lend
themselves well to meal prepping, as baked salmon can be stored and reheated without significant
loss of texture or taste.

Potential Drawbacks and Considerations

While Jamie Oliver’s baked salmon recipes are widely praised, some considerations should be noted:

Ingredient Accessibility: Certain herbs or fresh fennel may not be readily available in all
regions, which could necessitate substitutions.

Cooking Precision: Baking times can vary depending on the thickness of the salmon fillet,
requiring attention to avoid dryness.

Flavor Simplicity: For those seeking bold or heavily spiced profiles, Oliver’s minimalist
seasoning approach might seem understated.

Nevertheless, these factors can be mitigated with minor adjustments personalized to taste and
availability.

Final Thoughts on Jamie Oliver’s Baked Salmon Recipes

Exploring baked salmon recipes Jamie Oliver style reveals a consistent theme of balancing flavor,
health, and ease. His culinary approach invites cooks to appreciate the quality of ingredients while
employing straightforward techniques that bring out the best in salmon. Whether through herb-
crusted fillets, citrus-infused baking, or parchment-wrapped parcels, these recipes cater to diverse
tastes and occasions.

In a market saturated with complex seafood dishes, Jamie Oliver’s baked salmon stands out for its
honesty and accessibility, making it a valuable addition to any culinary repertoire. For those seeking
healthy, flavorful, and reliable fish recipes, his baked salmon creations offer a compelling blueprint to
follow.
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  baked salmon recipes jamie oliver: Recipes to Remember Jock Zonfrillo, 2025-07-29 To
many, Jock Zonfrillo was a chef and MasterChef Australia judge. To us, he was a dad, a papa, a
husband, and the centre of our world. Our kitchen was never quiet – music, laughter, coffee
brewing, little footsteps, and always Jock in the middle, usually with one of his children nearby,
learning or helping. Before we lost him, Jock was working on this cookbook. So we decided to finish
it for him. Recipes to Remember are the meals he made for us – birthday dinners, comfort food,
meals with friends, quiet moments. It’s the food our kids will remember. And now, we’re sharing it
with you. Thank you for giving him a place in your kitchen. Featuring Jock’s favourite recipes from
some of his mates, including Jamie Oliver, Gordon Ramsay, Nigella Lawson, Marco Pierre White,
Rick Stein, Maggie Beer, Christian Puglisi, Andy Allen, and Jimmy and Jane Barnes.
  baked salmon recipes jamie oliver: Jamie Oliver's Christmas Cookbook Jamie Oliver,
2016-10-20 COOK UP THE ULTIMATE CHRISTMAS FEAST WITH JAMIE'S CHRISTMAS
COOKBOOK Jamie's got you covered with his ultimate festive guide - from mouth-watering classics
to tasty veggie alternatives, this is the perfect gift for anyone hosting Christmas which they'll come
back to year after year 'A 400-page-plus volume featuring recipes that will become your go-tos for
the festive period and beyond' INDEPENDENT ______ With classic recipes for every part of
Christmas dinner, veggie alternatives, clever ways to use up all of those leftovers, top tips for
cooking meat perfectly, and even recipes for edible gifts and Christmas cocktails - he really has
thought of everything! Recipes include: SMART STARTERS like BEEF CARPACCIO or ROASTED
APPLE & SQUASH SOUP MAIN DISHES such as ROAST TURKEY, JERK HAM, SALT CRUST
SALMON, BAKED SQUASH or NUT ROAST ALL THE ACCOMPANIMENTS from THE BEST ROAST
POTATOES to CRANBERRY SAUCE GENIUS WAYS TO USE UP LEFTOVERS including TURKEY
RISOTTO, BUBBLE & SQUEAK or WINTER RAGU DELICIOUS DESSERTS like BANOFFEE ALASKA,
CHOCOLATE POTS or WINTER BOMBE IDEAS FOR HOMEMADE GIFTS such as FUDGE,
BISCOTTI, FLORENTINES or PEAR PICKLE It's a comprehensive guide to every stage of Christmas
cooking! _______ 'Excellent' Evening Standard DAILY MAIL BOOKS OF THE YEAR 'A 400-page-plus
volume featuring recipes that will become your go-tos for the festive period and beyond'
INDEPENDENT _______ With classic recipes for every part of Christmas dinner, veggie alternatives,
clever ways to use up all of those leftovers, top tips for cooking meat perfectly, and even recipes for
edible gifts and Christmas cocktails - he really has thought of everything! Recipes include: SMART
STARTERS like BEEF CARPACCIO or ROASTED APPLE & SQUASH SOUP MAIN DISHES such as
ROAST TURKEY, JERK HAM, SALT CRUST SALMON, BAKED SQUASH or NUT ROAST ALL THE
ACCOMPANIMENTS from THE BEST ROAST POTATOES to CRANBERRY SAUCE GENIUS WAYS TO
USE UP LEFTOVERS including TURKEY RISOTTO, BUBBLE & SQUEAK or WINTER RAGU
DELICIOUS DESSERTS like BANOFFEE ALASKA, CHOCOLATE POTS or WINTER BOMBE IDEAS
FOR HOMEMADE GIFTS such as FUDGE, BISCOTTI, FLORENTINES or PEAR PICKLE It's a
comprehensive guide to every stage of Christmas cooking! _______ 'EXCELLENT' Evening Standard
DAILY MAIL BOOKS OF THE YEAR
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LIFE SIMPLER AND MORE DELICIOUS SIMPLY JAMIE IS THE NEW MUST-HAVE COOKBOOK
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exists to inspire you to get cooking. Whatever your needs, you can trust that these recipes will slot
right into your busy life, with total ease--from 15-minute-to-table dishes and no-time-to-shop pantry
rescues to weekend wins that create smart leftover ideas, making mealtimes a breeze in the days
that follow. Chapters include: MIDWEEK MEALS: Think simple dinners, quick lunches, clever
ingredient shortcuts and fast flavor bombs like Jarred Pepper Pasta and an effortless Smash Burger.
WEEKEND WINS: Meal planning, made easy! Get organized on the weekend, then transform the
leftovers into ingenious dishes in the days that follow. Think Batch-It-Up Bolognese, Versatile
Cornbread and more. ONE-PAN DINNERS: Let the oven do the hard work with clever assembly
meals like Roasted Veg with Camembert Fondue and Gochujang Chicken Noodle Bake. PANTRY
LOVE: Delight in the best of your pantry with Jamie’s thrifty recipes--Pantry Raid Fishcakes, Harissa
Butter Beans and beyond. DELICIOUS DESSERTS: Hit the sweet spot with Jamie’s ultimate
shortcuts to delicious desserts like Decadent Chocolate Cake 5 ways and Fabulous Canned Fruit
Granitas. This is a book about inspiration and bringing joy back into the kitchen.
  baked salmon recipes jamie oliver: The Naked Chef Jamie Oliver, 2019-04-11 '20 years on . . .
Does it stand the test of my kitchen? The answer is a resounding yes. Jamie's genius is in creating
maximum flavour from quick, easy-to-follow recipes . . . It hasn't dated at all' Daily Telegraph Jamie's
very first book - the one that started it all - with a new introduction written by Jamie Oliver. _________
The Naked Chef was born out of the idea to strip down restaurant techniques to their bare essentials
and create cool dishes for everyone to cook at home, and get boys back in the kitchen! It's all about
having a laugh with fun, delicious food from a young person's perspective. You'll quickly build up a
fool proof repertoire of simple and delicious recipes without the need for fancy equipment or
ingredients. Delicious and simple recipes from the book include: · Fresh TOMATO and SWEET
CHILLI PEPPER SOUP with SMASHED BASIL and OLIVE OIL · Fast-roasted COD with PARSLEY,
OREGANO, CHILLI and LIME · Perfect ROAST CHICKEN · MUSHROOM RISOTTO with GARLIC,
THYME and PARSLEY · Simple CHOCOLATE TART The Naked Chef is the perfect all-round
cookbook, with chapters on Soups, Salads & Dressings, Pasta, Fish & Shellfish, Meat, Poultry &
Game, Vegetables, Pulses, Risotto & Couscous, Bread, Desserts and Stocks, Sauces, Bits, Bobs, This,
That & the Other! Inside you'll also find larder lists, tips and tricks. 'Simply brilliant cooking, and
Jamie's recipes are a joy' Nigel Slater _________ Celebrating the 20th anniversary of The Naked Chef
Penguin are re-releasing Jamie's first five cookbooks as beautiful Hardback Anniversary Editions - an
essential for every kitchen. The Naked Chef The Return of the Naked Chef Happy Days with the
Naked Chef Jamie's Kitchen Jamie's Dinners _________
  baked salmon recipes jamie oliver: Easy Air Fryer Jamie Oliver, 2025-05-13 Get ready for
Jamie’s next cookbook, coming Spring 2025! Now available for preorder. TRANSFORM YOUR AIR
FRYER COOKING WITH JAMIE OLIVER'S EASY, VERSATILE, AND DELICIOUS
RECIPES--PRE-ORDER TODAY! Whether you’re new to air frying or an expert, Jamie’s here to help
you take your gadget to the next level—enter Easy Air Fryer. The result of months of
experimentation, this is the book to show you just how delicious and versatile air frying can be.
Whether prepping ahead or cooking to order, Jamie will have you making meals people won’t believe
were created in the air fryer. Chapters include Quick Fixes, New Classics, Big Up the Veg, Super
Salads, A Little Bit Fancy, Cute Canapes, Get Your Bake on and Delightful Desserts. Full of hacks,
inspiration and new ideas, Jamie’s Easy Air Fryer will have you cooking easy, tasty, nutritious food
time and again.
  baked salmon recipes jamie oliver: The FIT Project Joana Varbichkova, 2016-05-05 The FIT
Project will provide you with a step-by-step 8-week home-based progressive exercise training,
healthy balanced meal plan, motivational tips and support. These guides will make you functionally
fit by combining athletic aerobic movements with functional strength exercises that will have you
looking and feeling amazingly fit.
  baked salmon recipes jamie oliver: Eat Yourself Healthy Jamie Oliver, 2025-09-11 Kickstart
your good life with Jamie's first cookbook for better long-term health – Eat Yourself Healthy. But
Jamie’s health journey will be all about more not less: more taste, more joy, more energy, more



sleep, more of the things that we all want . . . *** INCLUDES 2-WEEK HEALTHY MEAL PLAN
KICKSTARTER *** 'Oliver’s career has been defined by his mission to try to get Britain eating
better...this book is the canonisation of his healthy eating lessons' THE TIMES Looking after yourself
begins with food. In Eat Yourself Healthy, Jamie’s 120 easy, mouthwatering recipes will energise,
satisfy, nourish and revitalise, including: Meatball Traybake Seared Tuna Kimchi Bowl Steak &
Sticky Aubergine Salad Mothership Overnight Oats Strawberry Filo Tarts Chocolate Orange Pots
...and plenty more vibrant and tasty recipes for every occasion. This is all about what you can have,
not what you can’t. Jamie’s healthy eating is joyful, generous and so tasty you’ll keep coming back to
it. For the first time, the book will open with a 2-week nutrition-packed meal plan to kickstart your
health journey and 50 helpful health hacks ensure that healthy choices are always easiest choices.
This is good food to change your life. Praise for Jamie's approach to delicious, nutritious, tasty food:
'Packed with vitamins, bursting with flavour: irresistible. The healthy recipes that helped Jamie lose
two stone' Sunday Times 'Jamie Oliver is great - I'd put him in charge of the country' Guardian
  baked salmon recipes jamie oliver: MasterChef: the Masters at Home Bloomsbury Publishing,
2015-07-16 Ever wondered what chefs love to cook when they are in their own kitchen? Away from
the intensity and heat of restaurant service, what food makes them happiest on a weekend off? 33
globally renowned chefs have each shared three recipes for their favourite weekend treats in this
special MasterChef collection of food at home. The fascinating background of each chef is explored
and accompanying candid snapshots from their home life provide a unique, never-seen-before
window into their world. Such an intimate showcase of chefs' private cooking is artistically captured
by the legendary photographer David Loftus. This brilliant cookbook is distinctive in style and
substance; a ground-breaking masterpiece for the new MasterChef book series from Absolute Press.
Chefs featured include: Ferran Adria, Andoni Aduriz, Michael Anthony, Elena Arzak, Jason Atherton,
Joe Bastianich, Lidia Bastianich, Claude Bosi, Massimo Bottura, Claire Clark, Wylie Dufresne,
Graham Elliot, Andrew Fairlie, Peter Gilmore, Peter Gordon, Bill Granger, Angela Hartnett, Tom
Kerridge, Tom Kitchin, Atul Kochhar, Pierre Koffmann, Jamie Oliver, Ashley Palmer-Watts, Neil
Perry, Gordon Ramsay, Eric Ripert, Joan and Jordi Roca, Ruth Rogers, Curtis Stone, David
Thompson, Mitch Tonks and Tetsuya Wakuda.
  baked salmon recipes jamie oliver: The Publishers Weekly , 2002
  baked salmon recipes jamie oliver: Together Jamie Oliver, 2021-09-02 Bring friends and
family around the table with Jamie's brand-new cookbook, TOGETHER - a joyous celebration of
incredible food to share THE NO. 1 SUNDAY TIMES BESTSELLER, INCLUDING RECIPES FROM
JAMIE'S HIT CHANNEL 4 TV SHOW 'All about feeding the people you love' Independent 'A book
that will keep you in recipes for years to come. You get an awful lot for your money - some pages
have two simple recipes, both with pictures - and everything is easy to make' Sunday Telegraph
________ Being with our loved ones has never felt so important, and great food is the perfect excuse
to get together. Each chapter features a meal - from Curry Night to Last-Minute Feast, Garden
Lunch to Autumnal Fare - with a simple, achievable menu that can be mostly prepped ahead. Jamie's
aim - whether you're following the full meal or choosing just one of over 120 individual recipes - is to
minimise your time in the kitchen so you can maximise the time you spend with your guests. The
mouth-watering menus include: Sunny Gathering Menu . . . · Starter: Tender Asparagus with
Glorious Green Dressing, Soft-Boiled Eggs & Crispy Bacon Croutons · Main: Stuffed Salmon with
Potato Salad, Roasted Tomatoes & Tasty Greens · Dessert: Wimbledon Summer Pudding with
Strawberries, Pimm's, Cucumber, Ginger Beer & Mint Taco Party . . . · To share: Slow-Cooked Pork
Belly, Black Beans & Cheese, Homemade Tortillas, Roasted Pineapple, Hot Red Pepper Sauce, Green
Salsa, Red Cabbage · Dessert: Chocolate Semifreddo with Hazelnut Brittle & Spiced Dust · Drink:
Tequila Michelada Jamie's Together also helps to take the stress out of cooking by arming you with
tips, tricks and hacks to stay organised and get ahead of the game. Inspirational but practical,
Together is about comfort, celebration, creating new memories and, above all, sharing fantastic
food. This is about memorable meals, made easy. Let's tuck in - together! ________ 'Easy, seasonal
recipes. The perfect dinner-party bible. With 130 delicious recipes to delve into, you'll be spoilt for



choice' Sunday Express Praise for Jamie Oliver: 'Cooking dinner just got easier (and tastier).
Brilliant' Mail on Sunday 'Easy, achievable and delicious; Oliver has created another fail-safe
cookbook for families' Daily Telegraph 'Perfect for anyone stuck in a cookery rut and in need of some
inspiration' Daily Mail 'Simple, affordable and delicious food designed for all the family' i
  baked salmon recipes jamie oliver: KITCHEN CONFIDENCE Catherine Sloman, 2019-09-02
Kitchen Confidence is packed with Catherine’s personal selection of recipes, based around what her
family enjoys and the dishes she keeps coming back to time after time. Every recipe is accompanied
by a full colour photo (which she styled and snapped whilst making her impatient family wait to eat!)
as well as including note pages which contain beautiful illustrations by Harry Stone. From breakfast
to dinner and dessert, within the pages of Kitchen Confidence, you’ll find loads of ideas that will
tickle your taste buds and maybe inspire you to turn the occasional date with the oven into a
full-blown culinary affair with your kitchen! Each recipe is straightforward, with a guide as to how
long it will take, what ingredients you could substitute and sometimes even a little bit of history.
There’s a guide to useful store cupboard ingredients, equipment you might want to invest in and
some tips and techniques for success in the kitchen. So whisks at the ready as you keep calm and
curry on and discover a new-found confidence in the kitchen!
  baked salmon recipes jamie oliver: Dog Obsessed Lucy Postins, 2016-10-11 Are you
OBSESSED with your dog? Have you ever canceled plans because you'd rather spend Saturday night
with your pup? Does your dog have his own Facebook page or Instagram feed? When you go on
vacation, does your furry BFF come along with her own suitcase? If you answered yes to any of these
questions, this dog-care book is for you! Packed with expert tips on dog park etiquette, good
grooming, holiday safety, and how to visit friends and family with your dog in tow (hint: BYO treats
and a special blanket), Dog Obsessed combines humorous advice with sound, veterinarian-approved
programs for weight loss, exercise, and physical and emotional health. Including 45 easy-to-prepare,
homemade dog food recipes (plus celebratory party fare and wine pairings for you!), Dog Obsessed
is the definitive guide to enjoying a happier, healthier life with your favorite furry family member.
  baked salmon recipes jamie oliver: How to Feed Your Whole Family a Healthy, Balanced
Diet Gill Holcombe, 2010-04-27 The name says it all: This is the cookbook for anyone with a busy life
and a tight budget. In today's world it is easy to find yourself short on time and money. Cooking for
your family while working fulltime seems nearly impossible. But Gill Holcombe proves that with
healthy ingredients and stress-free recipes you can feed your family of four for less that $45 a week.
Filled with simple, wholesome and nutritious recipes, this brilliant little cookbook will save you from
spending hours slaving over a hot stove or spending a fortune at the supermarket. It is a must-have
kitchen companion for the modern family. How to Feed Your Whole Family includes: · Over 200
recipes for all types of meals · Straightforward ingredients list · Clear instructions and advice ·
Updated weekly shopping lists · Budget-friendly menu plans.
  baked salmon recipes jamie oliver: 5 Ingredients - Quick & Easy Food Jamie Oliver,
2017-08-24 Discover how easy it is to cook a delicious, healthy meal with just FIVE simple
ingredients. Let Jamie Oliver show you how . . . INCLUDES ALL THE RECIPES AND MORE FROM
JAMIE'S CHANNEL 4 SERIES QUICK & EASY FOOD 'This is Oliver's best book in years' The Sunday
Times _____________ With just FIVE ingredients that have maximum flavour and minimum fuss, you'll
be cooking exciting food that's ready in less than 30 minutes . . . · MOUTHWATERING
WATERMELOM, RADISH AND FETA SALAD · ZINGY LEMONY COURGETTE LINGUINE · SPEEDY
SPICED PRAWN AND BASMATI-RICE SOUP · HONEYED STICKY PORK AND CARROT STIR FRY ·
SCRUMPTIOUS CHOCOLATE ORANGE SHORTBREAD _________ 'Our favourite new recipe book . . .
Simple suppers from the nation's favourite chef' Sainsbury's Magazine 'Jamie Oliver returns with the
second series, focussing on easy family-centric cooking . . . he's stripped back to basics and all the
better for it.' The Sunday Telegraph
  baked salmon recipes jamie oliver: Let's Cook Buddy Oliver, 2025-09-23 Get inspired by life
in the food-loving Jamie Oliver family! Let’s Cook is a fantastic tool for building kitchen confidence in
kids through flavor-packed food that the family can make togther. Let’s Cook is the first cookbook



from Buddy Oliver, Jamie Oliver's son. It takes children and their grown ups on a food adventure
through a whole rainbow of tasty dishes, featuring 60+ exciting recipes that are fun for families to
make together, delicious to dive into and written with beginners in mind. Made with accessible
ingredients, supported by simple methods and peppered with helpful hints and tips from Buddy
throughout, these recipes make real, everyday food super achievable for cooking with kids. Learn to
cook delicious food 60+ exciting recipes Share with family and friends A rainbow of tasty dishes
Helpful hints and tips for cooking with kids Chapters include breakfast and brunch, family favorites
and skills for life, as well as a dedicated pasta chapter, a collection of seasonal favorites, speedy
after-school snacks and some much-loved desserts and party treats. Recipes include: Quick & easy
pizzas Movie night veggie nachos Barbecued chicken lollipops Easy meatballs with spaghetti The
ultimate burger Chocolate microwave mug cake Let’s Cook is all about fun, nutritious, trusted
recipes and will set your kids up with all-important kitchen skills for life!
  baked salmon recipes jamie oliver: Behind Every Great Chef, There's a Mom! Christopher
Styler, 2013-05-28 Now in paperback, today's top chefs unlock their mothers' secret recipe file and
share the dishes that inspired them to cook! Behind every great chef there's a great mom . . . and a
great recipe file. This cookbook collection pulls Mom's best recipes from celebrated chefs
nationwide, so that you can share them with your own family and friends.
  baked salmon recipes jamie oliver: Everyday Super Food Jamie Oliver, 2016-12-22 Let Jamie
show you how creating healthy meals can be easy, delicious and fun in Everyday Super Food, the
perfect way to boost your nutrition in 2022 'Packed with vitamins, bursting with flavour' Sunday
Times _________ No matter how busy you are, eating healthy food the Jamie way is both simple and
achievable, making it super easy to choose exactly the kind of meals that suit you. Divided into
chapters on Breakfasts, Lunches, Dinners, Snacks & Drinks, Everyday Super Food ensures that
every meal is both nutritionally balanced and deliciously filling. Create your dream healthy food day
with . . . - SMOOTHIE PANCAKES with berries, banana, yogurt and nuts for breakfast - TASTY FISH
TACOS with game-changing kiwi, lime and chilli salsa for lunch - GRIDDLED STEAK with peppers
and herby-jewelled tabbouleh for dinner - RAW VEGAN FLAPJACKS or HOMEMADE NUT-BUTTER
for snacking In Everyday Super Food, Jamie's done all the hard work for you - all you need to do is
choose a delicious recipe, cook it up and, most importantly, enjoy it. In Jamie's extensive collection
of internationally loved and trusted cookbooks, this is the one about eating healthily. _________
'Irresistible recipes from Jamie Oliver' Sunday Times 'The healthy recipes that helped Jamie lose two
stone' Sunday Times 'Our failsafe foodie of choice' Sunday Times 'Jamie Oliver is great - I'd put him
in charge of the country' Guardian
  baked salmon recipes jamie oliver: The Essential New York Times Cookbook Amanda Hesser,
2021-11-02 A KCRW Top 10 Food Book of 2021 A Minnesota Star Tribune Top 15 Cookbook of 2021
A WBUR Here & Now Favorite Cookbook of 2021 The James Beard Award–winning and New York
Times best-selling compendium of the paper’s best recipes, revised and updated. Ten years after the
phenomenal success of her once-in-a-generation cookbook, former New York Times food editor
Amanda Hesser returns with an updated edition for a new wave of home cooks. She has added 120
new but instantly iconic dishes to her mother lode of more than a thousand recipes, including Samin
Nosrat’s Sabzi Polo (Herbed Rice with Tahdig), Todd Richards’s Fried Catfish with Hot Sauce, and J.
Kenji López-Alt’s Cheesy Hasselback Potato Gratin. Devoted Times subscribers as well as
newcomers to the paper’s culinary trove will also find scores of timeless gems such as Purple Plum
Torte, David Eyre’s Pancake, Pamela Sherrid’s Summer Pasta, and classics ranging from 1940s
Caesar Salad to modern No-Knead Bread. Hesser has tested and adapted each of the recipes, and
she highlights her go-to favorites with wit and warmth. As Saveur declared, this is a “tremendously
appealing collection of recipes that tells the story of American cooking.”
  baked salmon recipes jamie oliver: Twochubbycubs Air Fryer Cookbook James Anderson,
Paul Anderson, 2024-12-05 THE ULTIMATE AIR FRYER COOKBOOK FROM SUNDAY TIMES
BESTSELLING, TWOCHUBBYCUBS! Slimming blog sensations, Twochubbycubs, have sold hundreds
of thousands of copies of their books - they are loved for their super simple, accessible and healthy



recipes for all. And now they're back this time with meals that can be made in the nation's favourite
new kitchen gadget: THE AIR FRYER! Including 80+ BRAND NEW breakfast, lunch, dinner and
snack recipes - big on flavour and 500 calories or less - that ensure time spent in the kitchen is as
faff-free and speedy as possible. Recipes include: Lazy Breakfast Muffins Crunchy Fish Finger and
Jammy Egg Ramen Falafel Salad Bowls and Tahini Dressing Lemon Orzo with Prawns & Peas
Greekish Chicken Kebabs and Oregano Chips Buffalo Cauliflower Wings with Blue Cheese Dip
Vanilla Glazed Dougnuts & more!
  baked salmon recipes jamie oliver: Gourmet Pearl Violette Metzelthin, Ruth Reichl, 2003
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