William Chilla
Cumin Crusted Wild Alaska Salmon 
Serves 2
salmon:
2 x 180g fillets wild Alaska salmon
150g ground cumin seeds 

100g dried coriander 

500ml olive oil 
salt and black pepper 
sauce:

100ml passion fruit juice 

100ml lime juice 

100ml orange juice 

100ml white wine 

150g butter, cubed 
mash:

1 bunch chives 

1 small bunch spinach 

4 potatoes 

4 sweet potatoes 
50ml single cream 

· Preheat oven to 180oC. Season salmon fillets with salt and pepper
· Press skin side of salmon into ground cumin seeds mixed with dried coriander
· Heat oil in a frying pan. Place salmon fillets in the pan, cumin seed side down first, and cook, making sure seeds don’t burn. Once coloured on one side, turn over and place in oven to finish cooking for 5-6 minutes
· Place passion fruit, lime and orange juice in a pan with some white wine. Reduce to a syrup. Remove from heat and add butter cubes, whisking until the butter is fully emulsified and season
· Blanche chives and spinach then plunge into ice water. Remove, squeeze any excess water out and then blend with some oil in a food processor to a fine purée
· Peel potatoes, boil until soft, drain and mash or pass through a drum sieve. Add a little butter and the chive, spinach and oil emulsion, mix well until the mash turns a pale green colour

· Peel sweet potatoes and boil until soft and ready to mash. Drain and pass through a drum sieve. Add a little cream to finish
· Serve salmon fillets with the 2 mashes and plenty of citrus butter sauce
