Slow Poached Scottish Salmon

Black Beluga Lentils, Smoked Mussels, Baby Green Zucchini, Lemon Confit

Smoked Mussel Sauce
Yields: 4 portions
Portion size: 6 oz

Ingredients:

· 4 – 6oz portions of Scottish Salmon

· 2 #’s Mussels, or ½ pound pre-smoked mussels
· 2 Cups Wood Chips, not necessary if purchasing pre-smoked mussels
· 2 Qt’s Extra Virgin Olive Oil

· 1 Cup Black Beluga Lentils

· 1 Small carrot, peel and cut in half

· 1 Small onion, peel and cut in half

· 4 Pc garlic cloves

· 2 Pc Celery Stalks, clean and cut into 3 inch stalks

· 2 Cup Chicken stock

· 2 ½  Cup water

· 3 Tb Heavy cream

· 2 Pc baby green zucchini

· ½ cup Fava beans

· 1 Bun Baby Carrots

· 1 Pc lemon

· ½ cup Sugar

· Salt and Pepper

Special equipment:

· A good thermometer

· Grill, for smoking mussels

Procedure:
1) Purchasing the Salmon:  Ask your butcher to remove the skin, bloodline, pin bones, and portion the salmon into 6 oz portions.

2) Smoking the Mussels:  Either you can buy smoked mussels or smoke them yourself.  Turn the grill on high and place a nice piece of aluminum foil right on top of the charcoal or briquettes, and then add the wood chips on top of the foil.  Close the grill and build up a ton of smoke.  Place the mussels into a cooking dish and place on top of the grill and close the top.  When the mussels open they are done, remove from the shells and set aside.
3) Smoked Mussel Sauce:  Sweat 2 cloves of garlic and ½ an onion in a sauce pot until tender.  Reserve 12 pc’s of mussels for garnish, but add the rest to the pot with 1 cup chicken stock and 1 cup water.  Simmer this for about 25 minutes then add 3 tb’s heavy cream, and simmer again for five minutes.  Add the mussel sauce to the blender and blend until smooth.  Reserve.

4) Vegetable cookery:  Sweat ½ onion, 2 garlic cloves, celery, and carrot for about 2 minutes, and then add the lentils, 1 cup chicken stock, and 1 cup water.  Cook lentils until tender, and then remove the mirepoix and season well.  Peel the baby carrots and fava beans.  Blanch the baby carrots, baby zucchini, and fava beans one at a time in salted boiling water until tender, then shock in an ice bath.  Reserve.

5) Lemon Confit:  Pre heat an oven to 200 degree’s.  Slice the lemon very thin and remove the seeds.  In a small pot, heat the sugar with ½ cup of water until the sugar dissolves.  Add the slice lemons and cover the pot.  Put the pot into the oven and cook for 1 hour.  
6) Cooking the Salmon:  Place 2 qts of Olive Oil in a pot that allows the oil to come up 3 inches on the side.  The oil should be set at 140 degrees and keep there.  Season the salmon very well and add to the oil.  It should take about 20 minutes to reach Mid-Rare, 25 minutes for Medium, and 30 minutes plus for mid-well and well.
7) Plating the dish:  In the middle of 4 large plates spread the lentils around.  Place the salmon on top of the lentils and garnish the plate with the vegetables, mussels and the smoke mussel sauce.  Use any fresh herbs around to add some color and freshness to the dish.

