RecF;'e*

suggestions

5 o

OZ/MAYFAIR

B

Herb crusted salmon with sautéed garlic
potatoes (serves 2)

Ingredients

> 4 salmon fillets, skin
on

> 50g fresh
breadcrumbs

> 1 tsp each chopped
chervil, dill, parsley

> salt and freshly
ground black pepper

> 1 garlic clove,
chopped

> 1 egg, beaten

> 1 tbsp olive oll

For the garlic potatoes

> 1 tbsp olive oll

> 3 garlic cloves,
chopped

> 2 sprigs rosemary,
leaves picked

> 1 small potato,
peeled, sliced and
boiled for 5 minutes

Method

>

For the salmon, place the breadcrumbs, herbs, garlic and
salt and freshly ground black pepper into a bowl and mix
together.

Dip the salmon into the beaten egg and then dip into the
breadcrumb mixture.

Heat the oil in the frying pan over a high heat and fry the
salmon on both sides for 2-3 minutes or until cooked
through.

For the sautéed potatoes, in a separate frying pan, heat the
olive oil over a medium heat. Add the garlic, rosemary and
potato slices and sauté for five minutes until golden.

To serve, place the sautéed potatoes onto a serving plate
and place the salmon on top.

To place an order or to check what we have in store today,
please call 020 7221 6177 or email retail@jkmayfair.co.uk

James Knight of Mayfair

67 Notting Hill Gate,London W1 | 3JS

www.james-knight.com
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By appointment to
H.R.H.The Prince of Wales
Fishmonger
James Knight of Mayfair

Her Majesty Queen Elizabeth Il
Fishmonger
James Knight of Mayfair



