
Olympic Inspired Infused Oil Poached Salmon
Dry Fish Cure
Amounts

Kosher Salt
2
cups
Brown Sugar
2
cups
Onion Powder
2
tbsp.

Curry Powder
2
tbsp.

Cumin, Grd.
2
tbsp.

Pickling Spice
2
tbsp.

Dill Weed
1
tsp.
White Pepper, Grd.
1
tsp.
Red Pepper Flakes
1
tsp
Spice Infused Oil


Sunflower or Grapeseed (neutral flavored)
3
cups
Fennel Heads
1
each
Shallots
4
each
Garlic
8
each
Orange Peel
2 
each
Dill, washed chopped
1
bu.
Parsley, washed chopped
1
bu.
Thyme, washed chopped
1
bu.
Bay Leaves
3
each
Juniper Berries, crushed
4
each
Mustard Seeds
1
tsp.
Salmon fillet, fresh
as
 needed

Method 
Dry Cure

1 Blend all ingredients and place in a sealed container labeled and dated. 

2 Encase the skinless fillets in the cure. It is important to trim the fish to uniform thickness prior to curing. 1 hour for split sides and 2 hours for whole sides give appropriate seasoning.
3 Rinse the cure off and blot dry, refrigerate uncovered for 1 to 2 hours\

Infused Oil

1
Slowly caramelize the vegetables in the oil, add the remaining peel, herbs and spice and allow to steep for 1 hour. Store refrigerated without straining.
Poaching
1 Cryovac the salmon with the oil and aromatics in the desired portion.

2 Circulate in water bath at 135 degrees F. to an internal temperature of between 116 F and 118 F

3 Remove the fish from bath, remove from bag, brush off aromatics, slice and serve.
Hollandaise Sauce

Ingredients
Amounts

Shallots (chopped)
2
oz

Vinegar, Tarragon
¼
cup

Peppercorns (crushed)
10 to 15

Water (cold)
¼
cup

Egg yolks
6

Butter (melted & clarified)
1 ¼
tsp

Salt
1/8
tsp

Cayenne Pepper
few 
grains

Lemon Juice
of ½
lemon

Method

1 Reduce the chopped shallots, vinegar, and crushed peppercorns in a  small sauce pan until almost dry

2 Add cold water and egg yolks. Beat the mixture to a thick cream consistency using either low to medium heat or a water bath

3 Using low heat, mix in melted butter very slowly, beating constantly

4 Add seasoning (caution if salted butter is used) and lemon juice

5 Strain through cheesecloth

6 Keep at a moderate temperature 

Charred Broccoli

Yield 10 portions





Broccoli spears
2
lbs

Water
1
gal

Salt
3
Tbsp

Olive oil
1
oz.

Salt & Pepper
t.t.

Lemon juice, fresh squeeze
2
each

Method

1. 
Rinse & trim the Broccoli of any blemishes, cut into spears

2. 
Blanche the Broccoli in salted water and chill in ice water

3. 
Drain and slice the broccoli spears into flat sections 

4. 
Fry in the smallest amount olive oil in a very hot pan briefly, charring on both sides

5. 
Sprinkle with salt and pepper and finish with a spritz of fresh lemon

Orange Fennel Slaw

Ingredients
Amounts

Fennel, shaved thin 
75
g.
Red Onion, shaved thin
25
g.
Anise Honey
6
g.

Orange Juice
15
g.


Red Pepper Flakes
1
g.

Mint, chiffonade
3
g.

Salt Kosher
1
g.
Method: 

1. Shave the fennel and onion, 

2. Add the honey and juice. 

3. Add the rest of the ingredients and adjust. 

Stuffed Pequillo

Yields: 10 each

Ingredients
Amounts

Pequillo Peppers
10
each


Duchesse Potatoes
12
oz.

Cure or Smoked Salmon, Diced
8
oz.

Sour Cream
2
oz

Chives, fresh, snipped 1/8 inch
2
tbsp.

Salt
TT

Espelette Pepper 
TT







Method

1 Blot the Pequillos dry

2 Make the Duchesse and fold in the sour cream, salmon and chives, adjust seasoning.

3 Pipe potato mixture in to the Pequillos

4 Drizzle with a small amount of olive oil and bake on a sheet pan in a 325 degree oven for 6-7 minutes.  
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