Norman Fu

Seared Cured Wild Alaska Salmon with Seaweed Salad
Serves 6, as a starter
1 x 600g side wild Alaska salmon 

2 tbsp sunflower oil

cure:
3 tsp salt

3 tsp sugar

¼ tsp ground white pepper

dressing:
2 tbsp light soy sauce

1 tbsp mandarin juice

1 tbsp grapefruit juice

1 tsp lime juice

1 tsp lemon juice

1 tsp sugar

1 tsp toasted sesame oil

2 tsp sunflower oil

salad base:
50g dried seaweed mix, soaked in cold water, to quadruple in size and weight

garnish:
1 tsp black sesame seeds, toasted

1 tsp white sesame seeds, toasted

75g pickled ginger, drained and julienned

· Skin wild Alaska salmon, pin bone and trim away brown meat, wash and dry 
· Mix cure ingredients, sprinkle evenly over both sides of salmon, and leave covered on non metallic plate for 30 minutes and then thoroughly dry
· Combine dressing ingredients, taste and adjust seasoning with sugar and soy sauce 

· Drain seaweed, rinse in cold water and place on kitchen paper. Toss in dressing and set aside
· Heat frying pan till smoking, add 2 tbsp sunflower oil, carefully lay in salmon and sear for 20 seconds a side
· Place salmon on cold plate. When cool, wrap in cling film to maintain shape and moisture of the fish. Refrigerate for cold starter or slice immediately for warm starter. Rest fish for at least 5 minutes before serving
· Slice seared salmon on the slant into 12 thick slices and remove surrounding cling film 
· To serve, combine garnish ingredients. Form a line of dressed seaweed salad on plate and lay 2 slices of salmon on top. Top each salmon slice with small amount of ginger and sesame seed garnish and drizzle over any remaining dressing 
