Eran Shina
Marinated Wild Alaska Salmon with a Thai Vegetable Broth

Serves 2
25g ginger, roughly chopped

2 sticks of lemon grass

25g galangal, roughly chopped

1 clove of garlic, roughly chopped

2 chillies, roughly chopped
500ml fish stock 

50ml fish sauce

2 tsp honey

50ml soy sauce

2 x 150g fillets wild Alaska salmon

50g noodles

½ onion

1 carrot, cut into fine strips
1 red pepper, cut into fine strips
2 sticks of celery, cut into fine strips
olive oil

· Sweat ginger, lemon grass, galangal, garlic, and half the chilli in a pan with a little oil for 4-5 minutes. Add fish stock, cover and simmer for 15-20 minutes.  Remove from heat and allow to sit until  ready to use
· Mix remaining chilli in a bowl with fish sauce, honey, and soy sauce for marinade
· Cut 3 slits through salmon skin. Marinade salmon, skin side down, for 30-40 minutes, turning halfway
· Cook noodles in boiling water and drain 
· Remove salmon from marinade and reserve liquid. Place onto oiled baking tray, skin side up. Grill under medium heat for 10 minutes, or until cooked
· Stir fry onion with carrot, red pepper and celery in a little oil and some reserved marinade. Place hot noodles on a plate with salmon on top, and spoon vegetables around. Sieve broth, ladle over fish and serve
