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Ras El Hanout Salmon with Bean Hummus
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One for the cumin lovers out there, this speedy salmon is going to be a regular on your dinner table. We love the contrast between the fibre-filled silky tahini bean hummus and crunchy, spice-infused carrot salad.


Cook time: 30 mins


Ingredients


Serves 4


2 tbsp cumin seeds


2 × 400g (14oz) tins of butter beans


4 spring onions


a small bunch of coriander


4 medium carrots


60g (2¼oz) rocket


3 tbsp olive oil


2 lemons


4 skin-on salmon fillets


4 tsp ras el hanout


1 garlic clove


3 tbsp tahini


salt and black pepper


flatbreads, to serve (if you’re extra hungry)


Method


1. Preheat the oven to 200°C/180°C fan/gas mark 6 and line a baking tray with foil or baking paper.


2. Toast the cumin seeds in a dry frying pan over a medium heat until smelling amazing. Set aside to cool.


3. Salad time. Drain and rinse 1 tin of butter beans, then shake off any excess water and tip into your largest salad bowl.


4. Thinly slice the spring onions (both green and white parts) and roughly chop the coriander (stalks and all). Add these to the bowl. Peel and grate the carrots and add too, along with the rocket, three-quarters of the toasted cumin seeds and 2 tablespoons of the olive oil. Finely grate in the zest of both lemons. Toss together, then season to taste with salt, pepper and lemon juice. Set aside.


5. Next, lay the salmon fillets, skin-side down, on a cold frying pan and rub 1 teaspoon of ras el hanout over each one. Season with salt and pepper, drizzle with the remaining tablespoon of olive oil and fry for 7 minutes, then flip and cook for 2 more minutes until the salmon is just cooked and flakes easily.
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