
How to Prepare Grilled Salmon Topped with Sweet Corn and Cherry Tomatoes   

Difficult Level:      

Serving 2  

Ingredients: 

2 ORA king salmon fillets 
salt and pepper to taste 

½ cup corn kernels, cut from a cob 
1 tbl. shallots, slice thin 

½ cup cherry tomatoes, diced 
1 tbl. basil leaves, sliced very thin 

2 tbl. lemon juice 
3 tbl. extra virgin olive oil 
salt and pepper to taste 

Tools: 

Gas or Charcoal Grill 
Grill Brush, Grill Tongs, Aluminum Foil 

Medium Sized Bowl 

 

  How to prepare fish   

1. Prepare the grill for high direct heat (if you are using a charcoal 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 on the oiled grates, turning to get a diamond mark.  
4. Next, place the fillets skin side down on a sheet of oiled aluminum foil on top of the 

grates. 
5. Close the grill lid and cook 1-3 minutes until internal temperature reaches 140 degrees. 

 
How to make topping   

1. Mix all ingredients together in a bowl. 
2. Cover and allow to sit at room temperature for a minimum of 30 minutes. 

How to assemble your dish   

1. Place fillets on the plate. 
2. Top fillets with salsa and serve. 

Tip from the chef: A simple tip is to grill fish with the meat side down on oiled grates, turning to get a 
diamond mark, then turning the fish over and transferring it onto an oiled piece of aluminum foil. Next, set 
it on the same grates and close the grill lid to allow it to finish cooking that way. This creates a smaller 
chance of sticking and easier clean up! 

Try this wine pairing    

Salmon is an oily fish and can easily handle bigger richer white wines (and even sometimes a lighter red) 
so try a Pinot Gris from Alsace. Pinot Gris is one of the noble grapes of Alsace. It is famous for its rich 
and oily mouthfeel and ripe fruit flavors which will pair beautifully with the sweet corn salsa and make for 
a great match with your King Salmon. 

https://landryskitchen.com/collections/seafood/products/kingsalmon

