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Asian-Style Wild Alaska Salmon with Lemongrass and Ginger Risotto
Serves 2
5 limes

2 cloves of garlic, crushed
1 tbsp honey

3 tbsp fish sauce

1 handful of coriander, finely chopped

1 red chilli, finely chopped 

½ small cucumber, skinned, deseeded and diced

2 tomatoes, diced
2 tbsp sugar

1 l fish stock

2 tbsp grated ginger

6 stems lemon grass

1 handful of mint leaves, finely chopped

1 shallot, diced

4 tbsp olive oil 
knob of butter
1 cup risotto rice
4 large leaves of pak choi

2 x 150g fillets wild Alaska salmon 

· Zest and juice 2 limes, place in a bowl with crushed garlic, honey and 2 tbsp of fish sauce. Add some chopped coriander and 1/3 of the chilli.  Marinade salmon for 30 minutes, turning halfway
· Combine diced cucumber and tomatoes. For salad dressing, dissolve sugar in juice of 2 limes, add 1 tbsp of fish sauce and 1/3 of the diced chilli. Season and add extra sugar if too sharp. Refrigerate salad and dressing until needed
· Divide fish stock between 2 pans, 1 for risotto and 1 to poach salmon. To risotto stock, add ½ the ginger, zest and juice of 1 lime and ½ of the lemon grass, slowly boil and simmer for 10 minutes. In the other pan, add remaining ginger, mint, coriander, chilli, lemon grass and some fish sauce

· Once risotto stock has simmered for 10 minutes, strain and replace on a low temperature to keep hot but not reduce. Bring the other stock to boil and remove from heat
· For risotto, sweat shallots in a pan with some oil and butter. Add rice, cook for 1 minute to coat with oil and butter. Add 1/3 of the stock, stirring slowly. Once absorbed, gradually add remaining stock until it holds its shape but is not too creamy or loose (about 15-20 minutes)
· Remove salmon from marinade and place in simmering poaching stock. Leave for 2 minutes and remove pan from heat. Leave salmon in stock for another 3-5 minutes until salmon is cooked 
· Dress tomato and cucumber salad. Blanche pac choi and then toss in butter. Place a serving of risotto in a bowl and rest salmon and pac choi on top. Spoon salad by fish and pour over remaining dressing
