PARENTS NEED TO EAT TOO
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MAKE BABY FOOD: There is alcohol in this dish; most of it will have cooked
off, but it’s your call whether to serve the sauce to your baby. The fish, yes. The
olives, yes. The artichokes, not so much—they can be difficult for little eaters
to chew. If you’re on purees, though, by all means include some in the food
processor.
MAMA SAID
“This smelled soooo good! It was definitely quick and impressive. I put everything through
the food processor, which made it go even faster—garlic and shallots, then olives. My eldest
said it ‘smelled like hot dogs,’ which is pretty much her highest praise.” —Anita J., mom of
two, San Ramon, CA

H o n e y- S oy R oast e d Salm o n
Serves 4
Cooking time: 35 minutes (5 minutes active)

You’ve got to love a marinade with only three ingredients. I serve this with rice and
something green and steamed—think broccoli, bok choy, snow or sugar snap peas, or
spinach. If you enjoy a saucy fish (sounds like a British come-on, doesn’t it?), double the
marinade ingredients.

¹₃ cup honey
¹₄ cup reduced-sodium soy sauce
1 teaspoon Sriracha sauce or other Asian chili
sauce, or to taste

Four 6-ounce salmon fillets, skinned
Ask the fishmonger to skin the fish for you.
Or, if you like the skin, leave it on!

Cooked rice and a green vegetable, for
serving

Preheat oven to 450°F.

1.	Whisk together the honey, soy sauce, and Sriracha in a shallow bowl. Add the salmon,
turning to coat, and marinate for 20 minutes at room temperature, and up to 1 day
refrigerated.
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the marinade and arrange in the dish (skin-side down, if you’ve left it on). Reserve
marinade.
3. Roast fish just until it’s opaque all the way through, 12 to 14 minutes.

Quick Suppers

2.	Grease a baking dish large enough to hold the fish in 1 layer. Remove salmon from

4.	While the fish is roasting, pour the reserved marinade into a small saucepan and bring
to a boil. Cook until thickened, 4 or 5 minutes. (Watch carefully or you’ll wind up with
something akin to tar.)
5. Serve the fish with the rice and a green vegetable, and pass the sauce separately.
MAKE BABY FOOD: Salmon, with all that omega-3 goodness, is great for babies.
However, due to botulism fears, honey is a no‑no for the under-one set. Set aside
a small piece of salmon before marinating and bake that separately for your
baby.
MAMA SAID
“Delicious! I loved the honey flavor, and everyone else agreed. One trick I learned with a
similar recipe: I buy double the amount of salmon, combine half with a batch of marinade
and put it straight into the freezer, and then make the other half. A couple weeks later, the
second half marinates while it thaws, and voilà, that second batch is even faster (if possible)
than the first.” —Ariella M., mom of two, Brookline, NH

S w e e t a n d S o ur C h i ck e n
Serves 4 to 6
Cooking time: 35 minutes

If you’re expecting deep-fried chunks of chicken in a gelatinous sauce, think again. This
is a quick stir-fry that’s reminiscent of the Chinese restaurant classic, but lighter and
healthier. As with most stir-fries, the most time-consuming part here is the prep; once
you’ve got your ingredients chopped, measured, and lined up next to the stove in order
of use, you’ll be at the dinner table in less than 15 minutes.
NOTE: Since the garlic, ginger, and bell peppers all go into the pan together, it’s fine to
combine them in one prep bowl. Saves on cleanup later! And if you don’t have any precooked rice in the house (or the time to make some from scratch), pick up a container of
rice at any Asian takeout restaurant.
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