
 
 
 
 
 
 
 
 
	  	  
	  
	  
	  

Pennette	  al	  salmone	  

Ingredients for 4 
30 g (2 Tbsp.) butter 
2 Tbsp. olive oil 
70 g (1/3 cup) finely chopped onion 
115 g (4 oz.) smoked salmon 
1 large can (800 g or 28 oz.) whole tomatoes, preferably San Marzano 
100 g (just under 1/2 cup) crème fraîche* 
1 bunch Italian parsley 
1 package (500g or 16 oz.) pennette** 
Salt 
Dry white wine 

*Crème fraîche is a cultured cream used for cooking.  In Italy, we use a similar product called panna, but it 
is not available locally.  If you cannot find either option, heavy cream will work. 

**Pennette are smaller than the more commonly known pasta, penne.  Ours were made by Garofalo, an 
Italian pasta company, and were called Penne Mezzani Rigate. 

Directions 
Place butter and olive oil in a large skillet over medium heat.  Add the chopped onion and sauté for 5 
minutes until the onions are translucent.  Add the smoked salmon, broken into small pieces.  Mince the 
Italian parsley.  Add a large pinch to the salmon, and set the rest aside.  Sauté the salmon and parsley for 5 
more minutes.  Add the tomatoes, passing them through a food mill to produce a smooth sauce.  Add a dash 
of dry white wine, salt liberally, and let simmer for 15 minutes. 

While the sauce simmers, bring a medium pot of water to boil.  Toss in a handful of salt (preferably 
coarse), and add the pasta.  Cook to pasta al dente according to the time on the package.  While the pasta 
cooks, add the crème fraîche to the sauce, stir it in well, and turn off the heat. Taste for salt, and add if 
needed. 

When the pasta is ready, drain it and return it immediately to the pot.  Pour in the salmon sauce, and stir 
well until all of the pasta is coated.  Serve right away with a sprinkling of Italian parsley on top. 
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