Peter Isdale

Coriander and Fennel Crusted Wild Alaska Salmon

With a Citrus Emulsion

Serves 2
citrus emulsion:

100ml orange Juice 

50ml lemon juice 

½ vanilla pod, split

1 tsp balsamic vinegar

1 ½ tbsp honey
50ml extra virgin olive oil, plus extra for frying 
salmon:

2 x 150g fillets wild Alaska salmon 
10g fennel seeds, toasted

10g coriander seeds, toasted

salt and black pepper

serve:

2 handfuls baby leaf salad leaves

· Put orange, lemon and vanilla pod in pan and reduce by ¾. Remove vanilla pod and cool
· Blend reduced liquid in food processor, add balsamic vinegar, honey and 50ml of olive oil. Blend until smooth and emulsified
· Take salmon, season and coat with toasted fennel and coriander seeds 
· Pan fry salmon in a little oil, skin side down first, then turn over to finish cooking
· Serve fish with salad leaves and dressing
