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Salmon with Tarragon Lemon Butter 

 2 pounds wild salmon fillet, cut into 6 pieces 

 Salt and pepper to season 

 Oil for the skillet 

 4 Tablespoons butter, divided 

 1 small shallot, chopped small (about ¼ cup) 

 Juice of 2 lemons (about 1/3 – ½ cup) 

 1/3 cup dry white wine 

 2 Tablespoons tarragon, pulled from the stem and chopped small 

Remove the pin bones with fish tweezers (or needle-nose pliers). Season with salt and 

pepper.  

TO COOK IN A SKILLET: 

Heat the skillet to medium high heat. Add cooking oil. Put the salmon in the skillet flesh side 

down and cook for about 3 minutes. Flip carefully to the skin side and allow it to finish 

cooking, about another 3 minutes. It should be flaking apart, but still pink in the center. 

Remove the fillets to a platter. 

Add 2 Tablespoons of the butter to the skillet, then add the shallots. Cook for 1-2 minutes till 

they become translucent. Add the lemon juice and white wine and reduce to half. Turn the 

heat off, add the remaining 2 Tablespoons of butter, and stir to incorporate. Sprinkle the 

tarragon into the sauce, then spoon it over the salmon.  

TO GRILL:  

Put salmon skin side down on grill. You can use a fish basket, aluminum foil, or wood planks if 

you wish. If you use wood planks, be sure to soak them for at least 30 minutes beforehand 

and close the grill to get some smokiness, but be vigilant with the wood catching fire. When I 

grill salmon, I choose not to grill the flesh side, but that’s just because I choose a stress-free 

life. Watching beautiful wild salmon fall into my grill is not my definition of “stress-free”. 

Follow the instructions to make the sauce as described above, but use a small saucepan. 

NOTE: The time it takes to cook the salmon will depend on how thick the fillet is, but a good 

guideline is 2-3 minutes per side if the salmon is about ½-inch thick. 

 


