
Honey-Mustard Salmon with Roasted 
Parmesan Asparagus  
 
Recipe adapted from Women’s Health 
Serves 2 (This recipe is adapted to make extra sauce for 
serving on the side or for drizzling over rice.) 

 1 ½ tablespoons unsalted butter  
 2 tablespoons brown sugar  
 2 tablespoons Dijon mustard  
 1 tablespoon honey  
 1 tablespoon low-sodium soy sauce  
 1 bunch (about ¾ pound) asparagus, ends trimmed 
 Olive oil, about 3 tablespoons-worth, divided 
 salt and black pepper to taste 
 ¼ cup freshly grated Parmesan cheese 
 2 salmon fillets of even thickness, about 6 ounces each (Wild Alaskan Salmon, available 

at Whole Foods, is best, but farmed salmon will work too.) 
 Brown rice (optional) 
 1 lemon, cut into wedges (optional) 

1. Preheat the oven to 400˚ F. 
 

2. Prepare brown rice according to package instructions (optional). 
 

3. Combine the butter and brown sugar in a bowl and microwave for about 30 seconds, 
until the butter and sugar have melted together. Stir in the mustard, honey, and soy 
sauce.  

 
4. Toss asparagus with about 1 tablespoon of the oil, the Parmesan, and salt and pepper. 

Place the stalks on a baking sheet and roast until they’re al dente, about 12 minutes. 
 

5. Meanwhile, heat about 2 tablespoons oil in an ovenproof pan over high heat (preferably 
a pan that comes fitted with a lid, if available). Season salmon fillets with salt and 
pepper, then add to the pan flesh side down. Cook until browned on one side, 3-4 
minutes.  Gently flip the fillets (be careful not to tear the fillets), brush on half the honey 
mustard, cover with a fitted lid or foil, and place the pan in the oven. Bake until the 
salmon is firm and flaky (but before the white solids begins to form on the surface), 
about 5-7 minutes. Remove, brush the salmon with more honey mustard, reserving extra 
for sauce lovers or for drizzling over rice. 

 
6. Serve with the asparagus, brown rice, and lemon wedges. 
 
Recipe printed from Peaches and Cake, 2012. 
www.peachesandcake.com  

 

http://recipes.womenshealthmag.com/Recipe/honey-mustard-salmon-with-roasted-asparagus.aspx
http://peachesandcake.com/2012/01/08/honey-mustard-…esan-asparagus/
http://www.peachesandcake.com/

