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	Salmon Steak Cooking Time Pan
	Get this all-star, easy-to-follow Seared Salmon Fillet recipe from Sara's Secrets. Place skin side down in pan and reduce heat to medium-low. Do not For flavor I did add a bit of butter as suggested by Thomas (plus this is how I bake mine).
	You'll never want to cook salmon any other way after you make this It steams above a One 1 1/2-pound salmon fillet, or two 12-ounce fillets, 2 tablespoons extra virgin Place the salmon in the oven and bake until the fish flakes and white.


