O recchiette with Salmon, Kale & Breadcrumbs
You’ve probably heard that Kale is good for you. They say it is one of the most nutrient dense foods
on the planet. And I think it tastes delicious in pastas; especially when paired with healthy, delicious
salmon. You can make this with any pasta of course, but I really like to serve Orecchitte, which means
“little ears” in Italian, because of their fun shape (it also captures sauce nicely). Buon appetito!

Serves 5-6 as main course
6-8 as a first course
1 pound Orecchiette pasta
8-10 ounces salmon--grilled or
baked in advance
1 bunch kale (about 1/2 pound)--Tuscan
or other variety--steamed or boiled
1 cup coase fresh breadcrumbs
(see Step 3 & Frankie’s Tips)
6 tablespoons extra virgin olive oil
2 tablespoons butter
2-3 cloves garlic--sliced thin
pinch or two, crushed red peppers
Parmesan cheese-freshly grated
(preferably Parmigiano Reggiano)

Frankie’s Tips:
♦♦ I rarely have old, stale bread,
but fresh bread will not process
well into breadcrumbs. To
solve this problem, place
bread in a 200º F oven for 3-5
minutes to dry it out.
♦♦ When preparing crumbs in the
food processor, use short, 2-3
second bursts until the bread
crumbs are coarsely chopped
(you want them to be a bit
coarser than store bought
bread crumbs).
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1. Cook salmon by whatever method you prefer (I usually
grill it on my gas barbecue)--until cooked through but
moist. Set aside to cool.
2. Steam the kale (if you have a steamer) or cook in a
large pot with a small amount of water. Set aside.
Chop coarsely after it cools a little.
3. To prepare the bread crumbs, place 5-6 slices day old
Italian Bread in food processor with blade. Process
until coarsely chopped (see Frankie’s Tips).
4. Heat 3 tablespoons olive oil in a large sauté pan or
straight sided skillet over medium heat. Add bread
crumbs and toast, stirring frequently until golden, about
2-3 minutes. Transfer bread crumbs to a paper towel.
Allow pan to cool a little and wipe out with paper towels.
5. Bring pasta water to boil (3-4 quarts with a tablespoon
of salt added after water begins to boil). Add pasta and
cook until nearly al dente.
6. While pasta is cooking, place reamining olive oil and
butter in the sauté pan and heat over low-medium heat.
Add garlic and crushed peppers. Sauté briefly. Break
up the salmon into the pan and add back the kale.
7. When pasta is nearly al dente, drain, reserving about a
quarter cup of the pasta water.
8. Add pasta to salmon-kale mixture mixture along with
the 1/4 cup of pasta water. Add the bread crumbs.
Warm and toss over low-medium heat for about one
minute. Salt and pepper to taste. You can also add
more olive oil if desired.
9. Platter. Grate fresh parmesan over the top.

Suggested Wine: Orvieto
Orvieto is grown near the beautiful hilltop town of that name in the region of Umbria.
Though the region is land-locked, they love their seafood. This Orvieto had just
the right flavors, acidity and light minerality which paired beautifully with this dish.

Frankie’s recommendation: Vallesanta Orvieto Classico
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