Grilled Wild Alaskan Salmon with a Citrus Salad (4 Portions)
4 x 150g Supremes of Wild Alaskan Salmon, Scaled and Pin Boned

2 Clementines, Segmented (Reserve Juice)

1 Lime, Segmented and then broken up (Reserve Juice)

1 Orange & 1 Blood Orange, segmented (Reserve Juice)

4 Segments of White and Pink Grapefruit, peeled and broken up (Reserve Juice)

1 Tbsp Chopped Chives

4 Tsp Salmon Roe

Dressing

Citrus Juice (from above) make up to 25ml with any other Citrus juice to hand

25 ml Light Soy Sauce

100ml Sunflower Oil

½ Tsp Sesame oil

1/8 tsp ground white pepper

Method

Place Salmon onto a suitable tray for grilling, brush both sides with oil and season both sides, remember to keep the skin side facing up.

Grill the salmon  as close to the grill heat source as possible for a maximum of 2 minutes, the skin should begin to blister and blacken, remove from the grill and allow the Salmon to rest, this will complete the cooking process via the residual heat, no need to turn the salmon to cook the other side.

While the Salmon is resting, combine all the citrus fruit in a bowl, mix the dressing ingredients in another bowl, pour the dressing over the citrus fruit and toss carefully.

Serving

Divide the Citrus fruit between 4 plates, scatter over the chives, and dot the salmon roe around the plates. 

Place a piece of Salmon on top of the Citrus Salad, and drizzle over and around any remaining dressing. Serve as a fish course or a light summer starter.

