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Poached Salmon with Salsa Verde Mayonnaise



Poached Salmon with Salsa Verde Mayonnaise

Ingredients
Court Bouillon

1 Carrot peeled and sliced
% an onion peeled and sliced
| Leek, just the white part, washed and sliced
2 Sticks of celery cut into strips
1 Table spoon of black peppercorns
2 Bay leaves
1 good handful of fresh thyme
1 Bottle of dry white wine
1 Litre of water
4 Cloves of garlic
Some parsley stalks



Salsa Verde Mayonnaise

2 Fresh egg yolks
1 Tsp of Dijon mustard
Olive oil
Ground nut oil
Juice of half a lemon
A good handful of each, chopped parsley, dill, mint, chives, capers
Salt and pepper

4 Nice salmon fillets
Method

Place all the ingredients for the court bouillon in a large pan, bring to the boil and turn down to a simmer. After
20 mins turn the heat off and drop in your salmon fillets. There will be enough residual heat there to gently poach
them. Normally | give mine 5-6 minutes as | like them pink in the middle. Once they are cooked, remove them
with a slotted spoon and place them on to a plate and pop them in the fridge to cool.

Now for the Mayonnaise, | find the best way to do this is in a food processor. If you don’t have on, a stainless
steel bowl and whisk along with large forearm muscles will suffice. Pop your egg yolks into the processor along
with your mustard. Turn it on and begin adding the olive oil in a trickle! Do not add quickly as the yolks will split.
As you add the oil the mixture will begin to emulsify (bind) roughly after a minute, once the mayonnaise has
begun to take shape, add your lemon juice and swap oils. | do this because if all olive oil is used, it can overpower
the dish. Eventually after a few minutes the mixture will have firmed up to resemble mayonnaise. Those using the
whisk method will understand why | said strong forearms needed! At this point add your chopped herbs, capers
and seasoning, mix through and there you have it. Salsa Verde Mayonnaise.




