
How to make Grilled Salmon topped with crimini baby mushrooms and 
sweet cob corn 

 
Ingredients:  

 Fish 
2 ORA king salmon fillets 
salt and pepper to taste 

 Summer Vegetables Topping 
  

2 tsp. vegetable oil 
¾ cup corn kernels, cut from a cob 
¼ cup red onions, peeled, chopped 

¼ cup red bell pepper, seeded, chopped 
¼ tsp, garlic minced (about 1 clove) 

1 cup crimini mushroom, cleaned, quartered  
pinch salt and pepper 

2 tbl. white wine 
½ tsp fresh thyme leaves, finely chopped 

How to prepare fish   

1. grill, prepare one side of the grill for high direct heat and the other side with fewer 
coals for indirect heating). 

2. When the grill is hot (you should be able to hold your hand one inch above the grill 
grates for only 1 second), brush the grill grates with oil. (The best way to do that is to 
fold up a paper towel, dip in oil, and use tongs to rub the folded up paper towel on 
the grill grates.) 

3. Place fillets meat side down first, then skin side. 
4. Close the grill lead and cook 1-3 minutes until internal temperature reaches 140 

degrees. 
5. Once the fillets have been placed on the grill, don't move them until you are going to 

flip them over. Otherwise they might fall apart. 

 How to make topping    

1. Heat oil over medium-high heat.  
2. Add the corn kernels, red onions, and red peppers, and cook, stirring, for 30 

seconds. 
3. Add the garlic and the mushrooms, and season with salt and pepper. Cook, stirring, 

until mushrooms have started releasing their liquid and are cooked through, about 1 
minute. 

4. Add white wine and reduce liquid until almost dry. 
5. Remove from heat and stir in thyme leaves. 
6. Add salt and pepper to taste. 

How to assemble your dish   

1. Place fillets on the plate and top with salsa. 

https://landryskitchen.com/collections/salmon

