Marcelo Geraldini

Cured Wild Alaska Salmon, King Crab and Mango Salad 
Serves 4 
250g caster sugar

150g salt 

1 x 600-800g side wild Alaska salmon
2 mangoes, peeled and thinly sliced 
4 cooked prawns, sliced lengthways 
2 tbsp mayonnaise 

200g wild Alaska king crab meat 

½ tbsp dill, chopped

100ml cream

juice of 1 lemon

½ tbsp chopped chives
wild Alaska salmon roe, to serve
salt and pepper

dressing:

2 tbsp mango puree
1 tbsp white wine vinegar

3 tbsp olive oil

· Mix sugar and salt
· Lay the salmon skin-side down and sprinkle with sugar and salt 
· Refrigerate salmon for 8 hours. Wash off salt mix and dry salmon 
· Using a sharp knife, cut thin slices of salmon
· Cut out discs of sliced salmon using a stainless steel ring

· Trim salmon slices into the same shape as the mango slices and alternate to line inside of ring. Place one prawn in base of each ring 
· Place mayonnaise, crab and dill into a bowl, season and mix well. Divide between rings and cover with another round of salmon
· Whip cream, stir in lemon juice and chopped chives 
· Whisk all ingredients for dressing until emulsified
· To serve, place salmon in centre of the plate and remove ring.  Add a quenelle of lemon cream and dot salmon roe around each salmon ring. Garnish with chives and drizzle with dressing
