
TINFOIL SALMON AND BUTTERED 
TOMATOES WITH THYME ON BROWN RICE 
4 servings 
 
Salmon and brown rice make a hearty, happy dinner that’s made 
quicker and easier if you’ve a pot of rice in the fridge or you 
make the nearly instant microwave brown rice such as the 
individual serving cups available at wholesale clubs like Costco. 
If you’re cooking brown rice from scratch, start 45 
minutes before you want to eat.  Note:  my photos are for a 
bit less salmon, which I cut into 3 pieces–2 for dinner and one 
leftover to add to a salad or omelet the next day. I cooked about 
a pound total. 
 
▪ 2 cups cooked brown rice (or more if desired) 
▪ Olive oil 
▪ Kosher salt and fresh ground black pepper 
▪ Lemon–thinly slice half and cut the rest into small wedges 
▪ 1 1/4 pounds salmon fillet 
▪ 1 tablespoon butter 
▪ crushed red pepper 
▪ 1/2 small onion, very thinly sliced 
▪ 2-3 cups cherry tomatoes 
▪ 1/2 teaspoon dried thyme or 1 teaspoon fresh thyme leaves 

 
RICE:  Make rice according to package directions OR if you’ve 
just cooked your rice, stir a tablespoon of olive oil into it to keep 
it moist; season with a 1/4 teaspoon each rice and pepper.  Keep 
it covered and warm on the stove while you cook the salmon and 
tomato sauce.  If you’re making quick rice, you can do it while 
the fish and sauce cook. 
  
WRAP AND ROAST THE SALMON IN THE OVEN: Preheat oven 
to 400 degrees Fahrenheit. On a rimmed baking sheet, place 
salmon on piece of tinfoil large enough to cover and tent the 
salmon.  Drizzle salmon with olive oil–perhaps 2 tablespoons–and 
sprinkle liberally with 1/2 teaspoon kosher salt and 1/4 teaspoon 
freshly ground black pepper. Lay 3-4 thin slices of lemon evenly 
on top of the fish and tent with the foil, folding or crimping 
together tightly.  Roast about 15 minutes or until just opaque 



and firm, but juicy at center. Add your oven-proof serving platter 
to the oven to warm while you let the salmon rest 5 minutes 
before carving it into four serving pieces. 
 
COOK THE TOMATOES: In the meantime, melt the butter and 
crushed red pepper briefly in a medium skillet over medium-high 
flame. Add and cook the sliced onions and tomatoes seasoned 
with a  sprinkle each of salt and pepper and the thyme while the 
salmon roasts.  Stir regularly and lower heat or turn off and keep 
warm if needed 
 
SERVE:  Spoon the rice onto a warm medium-sized platter and 
top with the tomatoes, reserving a bit for garnish.  Slice the 
salmon into portions and place on top of the rice and tomatoes, 
spooning the reserved tomatoes on top.  Add lemon wedges at 
the corners of the platter. 
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