recipe Salmon Sous Vide

Samon Sousa Vida

Water 950m|
Tce cubes 9(03
course salt, 45 0g
Salmon €illat 160g

| Method

.. Dissolve the salt in the water

2. Add the ice cubss 10 o0l it, down.

% Submerge the samon €illat, in tha brine £or 20 minut.as.

4 Take Cillet out and pat dry with Kit.chan paper.

5. Vacuum the €illet on maximum seﬂtinﬁ.

6. Sousg vide m s50°c wat.ev bath €ov iz W\ivxutes, <00l if, dOwn in ice bath as q;u(cKlY as p0ssible.
7. Fry €illet, skin side down, t0 make it crispy.

cit rus QUin0g

Quinoa 4»54»3

water zoowl

Apple juice &50m|

Lemon zest, (Lrom tLwo lemon) 5q
Orange zest, (Lrom one o\ramse) 59
Salt, as waadad

Mathod

L Blanch the orange and lemon zest, and chop Linely.

2. combina the aLu(V\OQ and the Weﬂer) apple \“uice, both zests and bv‘(vxs {0 the boil.
3. Reduce the heat L0 simmer f c00k until done, stirving occasionally.

4 Usa a €ovk 0 36V\UY Lluc€ cluimoe. Ao\d‘usf, the seasoning with salt.
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recipe Salmon Sous Vide

Apple f Rad onion
cb\utvxey

Vegetable oil 45wl

Red onions, small dice 3009

Granny Smith applas 0.3em small dice 5 00g
Sugar 7/003

cider vinagar 300m|

water zoowml

Cinnamon stick 109

Stav anice 59

clovas 59

Salt 59

Mathod

L Heat the oil in a pot and add the owions, £y gently £or 5 minutes or \"ust until the
onions so0€t.ens.
2. Add the apples, spices, suqar, water and the Vinegar.
2. Bring t 0 the boil and simmer £0r 2530 minut,es, sf,iwivxs »Qrealueut{y until most, 0€
the liguid has evaporated and the wirture is thick.

= 4. Ladle mto hot stevilized j2rs and sedl,

Sauce Malt aise

Eqg Yolks 100g

Melted but ter Beoml
Whit.e wina gom|
Minced shallot s 180q
Peppearcorns i0g
wat.ar +oml

L.emon juice (om

salt 19

Blood orange juice (5wl

* vécipé continuds on next, page



recipe Salmon Sous Vide

Sauce MthQiSe * continugd £rom previous page

Mathod

L COOK the white wine, peppercovus and shallot s over modervate divect heat until amost, dry.
2. c00\ and moist.an the raduction with a small amount, 0€ water.

%, Strain vaduction int 0 2 stainless—<teal bowt.

& Add the eqq Yolks t0 the veduction and whisk over bavely simmering water until thick

and warm,

5. When the yolis had tripled in volume, €all in vibbons int,0 the bowl and the whisk leave
traits in them, vamove £rom wat.ev,

6. Add the butter slowly, whisking constantly. The sauce will begin {0 thicken as move
butf.ar is blendad in,

7. Add lemon juice, orange (uice, and salt, t.o taste.

Bok choy

Bok clhoy (= leaves)

Blanch the Bok choy in Wot salted watar and add in £.0 the Wot, pan with 2 little o€
but,f.av and season with salt.
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