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Serves: 6-8 servings  

Prep time: 15 mins  

Cook time: 15 mins  

Total time: 30 mins 

Ingredients  
1 pound dry linguini  

2 tablespoon extra virgin olive oil, divided  

2 tablespoons butter, divided  

2 pounds thick salmon filet, skinned and cut into two inch pieces  

¼ cup pancetta minced (about 2 ounces in weight)  

½ cup shallots chopped (about 2 ounces in weight)  

¼ cup white wine  

2 tablespoons flour  



1 pint heavy cream  

⅓ cup country Dijon mustard (country Dijon is like whole grain and creamy Dijon mixed together)  

½ pound (8 ounces) frozen green peas, thawed  

Chopped parsley for garnish (optional)  

 

Instructions 

 
1. Bring a pot of water to boil and cook linguini according to package directions.  

2. While linguini is cooking, heat a large nonstick sauté pan with half the oil and half the butter over 

medium high. Once the butter is frothy and hot, add half of the salmon, placing the pieces in without 

touching. Sauté for about 1 ½ minutes and turn each piece with tongs. Cook other side for another 1 

½ minutes and remove to a platter. Add remaining oil and butter and once hot cook second half of 

salmon, removing to the platter once done. The salmon does not need to be cooked all the way 

through. It will cook further in the sauce.  

3. Lower the heat to medium and add pancetta and cook until almost crisp, about 2 minutes. Add 

shallots and cook for another two minutes until they start to get soft.  

4. Add wine and deglaze pan.  

5. Once wine has all but evaporated, add flour and stir. Mixture may be a little dry. Keep stirring with 

a wooden spoon until the raw flour smell is gone, about two minutes.  

6. While the flour is cooking, heat cream in the microwave until hot but not scorched. Add to the 

shallot mixture and keep the heat on a medium heat so the cream bubbles but does not boil. With a 

wire whip, stir in mustard.  

7. Taste and season only if needed. I did not season my finished dish any further.  

8. Add in peas and cooked salmon and gently stir and let simmer until the mixture thickens 

somewhat, up to five minutes. Remove from heat.  

9. To serve, place cooked drained linguini on a platter or individual serving dishes and ladle salmon 

mixture over the top.  

10. Garnish with optional chopped parsley.  

 


