
Feta- and Herb-Crusted Salmon
with lemony orzo

IN YOUR BOX
1 Lemon
.25 oz. Parsley
.125 oz. Dill
2 Garlic Cloves
12 oz. Salmon Fillets
5 oz. Orzo Pasta
1 oz. Feta Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Small Pot
Baking Sheet
Wire-Mesh Strainer
Mixing Bowl

www.homechef.com/3919

25-35 min. Easy3 days Not Spicy625
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 53g carbohydrates 25g fat 53g protein 1132mg sodium | CONTAINS gluten, dairy | calorie-conscious



FROM THE CHEF
When zesting lemon, be sure to 
only get the yellow top part of the 
skin and not the bitter white pith 
underneath.

Not a fan of fish skin? Don’t worry. 
Once the salmon is cooked, the 
skin will easily peel off and you 
can serve it without the skin.

Did you know... 
Feta is a fresh sheep’s milk cheese 
from Greece. Aged anywhere from 
two to twelve months, it gets its 
distinctive flavor from aging in 
a briny solution that flavors and 
preserves the cheese.

Prepare the Ingredients
Zest and halve lemon. Cut one half into quarters and 
juice the other half. Stem and mince parsley and dill. 
Mince garlic. Pat salmon fillets dry, and season flesh 
side with a pinch of salt and pepper.

Crust and Bake the Salmon
Place salmon on prepared baking sheet, skin side 
down. Top salmon with feta, dill, 1 tsp. lemon zest, 
remaining parsley, and half the garlic (reserve 
remaining for orzo). Press gently to adhere. Roast 
until salmon is firm and reaches a minimum internal 
temperature of 145 degrees, 8-10 minutes. While 
salmon roasts, finish orzo.

Cook the Orzo
Once water is boiling, add orzo and cook, stirring 
occasionally, until al dente, 10-12 minutes. Strain in a 
wire-mesh strainer and set aside. While orzo cooks, 
make vinaigrette.

Finish the Orzo
Return pot used to cook orzo to medium heat. Add 1 
tsp. olive oil and remaining garlic. Cook until 
fragrant, 30-60 seconds. Remove from burner and 
stir in orzo and vinaigrette until thoroughly 
combined. Season with a pinch of salt and pepper.

Make the Vinaigrette
In a small mixing bowl, stir together 2 Tbsp. olive oil, 
1 Tbsp. lemon juice, 1 tsp. lemon zest (reserve 
1 tsp. to crust salmon), and half the parsley (reserve 
remaining to crust salmon).

Plate the Dish
Serve orzo on a plate and salmon alongside. Remove 
skin if desired. Garnish with lemon wedges.
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WHILE YOU COOK
 Ƀ Heads Up! Lemon zest is 
used twice. 1 tsp. is added to 
vinaigrette, and 1 tsp. crusts 
salmon.
 Ƀ Heads Up! Parsley is used twice. 
Half is added to vinaigrette and 
remaining crusts salmon.
 Ƀ Heads Up! Garlic is used twice. 
Half crusts salmon and remaining 
is added to orzo.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 450 degrees
 Ƀ Bring a small pot of lightly salted 
water to a boil
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray


