
 
 
 
 
 

 

 

Bittman’s Roasted Salmon Steaks With Pinot Noir Sauce 

MB’s Notes: This sauce is relatively simple because it is based on caramelized sugar. The wine, 
added after the sugar liquefies, need not be expensive — I used one that sells for less than $12 
a bottle — and you get to drink about half of it. 

• 1/2 cup sugar 
• 2 cups pinot noir 
• 1 sprig rosemary, plus 1 teaspoon chopped rosemary 
• 4 salmon steaks, each about 1/2 pound 
• Salt and freshly ground black pepper 
• 1 tablespoon balsamic vinegar 
• 1 tablespoon butter 

Preheat oven to 350 degrees. Place sugar in heavy-bottomed saucepan and turn heat to 
medium. Cook without stirring (just shake the pan occasionally to redistribute sugar) until sugar 
liquefies and begins to turn brown, about 10 minutes. (WM Note: you really shouldn’t be far from 
the stove while this is going on. You can go from brown to burnt in no time flat.) Turn off heat, 
and carefully add wine. (WM Note: I move the whole shebang close to the sink when it’s time to 
add the wine because it sputters, a lot.) Turn heat to high, and cook, stirring, until caramel 
dissolves again. (WM Note: be patient with this; it may seem like it’ll never happen but 
eventually that hardened caramelized sugar does dissolve in the wine.) Add rosemary sprig, 
and cook over high heat, stirring occasionally, until mixture is syrupy and reduced to just over 
1/2 cup, 10 to 15 minutes. 

As liquid reduces, heat a nonstick skillet over high heat until it begins to smoke. Season salmon 
on both sides with olive oil, salt, and pepper, then place in pan and immediately transfer to 
oven. Cook 6 minutes, then turn salmon and cook another 6 minutes. Remove salmon when 
medium-rare or thereabouts (or cook another minute or two if you like it more done), and keep 
warm. 

When sauce is reduced, stir in balsamic vinegar and butter and turn heat to medium-low. Cook 
until butter melts. Season with salt and pepper, and remove rosemary sprig. Taste and adjust 
seasoning, then serve over salmon, garnished with chopped rosemary. 
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