Baked Salmon with Cream Cheese

Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com

Servings: 4

1-1/2 to 2 pound salmon fillet

1/4 cup butter

1 large onion, thinly sliced

1 tablespoon ground pepper

4 tablespoons balsamic vinegar
4-5 ounces cream cheese, softened
1/2 cup flavored breadcrumbs
1/2 cup La Luciana Gavi Wine

Place salmon skin side down into a 13 x 9 inch baking dish.

In a sauté pan, melt butter and add onions and pepper. Sauté for 15 minutes or until onions are caramelized. Remove the
onions from butter and transfer into a clean sauté pan. Add balsamic vinegar and sauté for 5 minutes. Remove from heat and

let cool.

After the onions have cooled, spread them over the salmon fillet and top with a thin layer of cream cheese. Sprinkle
breadcrumbs over the top. Add wine to the bottom of the pan and cover with foil.

Bake in a 350 degree oven for 25 minutes. Remove foil and continue to bake for another 10-15 minutes.

Plate fish and serve immediately.

Serving Ideas: Serve with cooked spinach or kale.

Suggested Wine: La Luciana Gavi Wine
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