
Roasted Salmon with Potato & Fennel 
in a Creamy Herb Sauceby Tim Bone

makes: 6

1. Preheat oven to 200°C

2. Thinly slice the potatoes, fennel and red onion, layering individually into the pan. 

Drizzle with olive oil and season with salt and pepper. 

3. For the cream mixture, mix together the cream, Dijon mustard, dill, parsley, garlic and lemon zest. 

Season with salt and pepper. Pour cream mixture into the pan and bake in the oven for 30 minutes 

or until the potatoes have started to soften. 

4. Place the salmon fillets on top, season with salt and pepper and top each with a slice of lemon.

Drizzle with olive oil. Sprinkle baby capers around the pan, place back in the oven, reduce the temp to 180° 

and cook for a further 15-20 minutes or until the salmon is cooked to your liking.

5. Remove from the oven and garnish with chopped parsley and reserved fennel fronds.

6. Serve directly from the pan and enjoy!

6 salmon fillets, skin off

800 red potatoes

2 fennel bulbs, fronds reserved for garnish

1/2 red onion, thinly sliced

2 tbsp capers

6 slices of lemon

For the creamy sauce

4 cloves of garlic, finely chopped

1 tbsp chopped dill

1 tbsp chopped parsley

Zest of 1 lemon

600ml thickened cream

1/4 cup Dijon mustard

Good pinch of salt and pepper
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