Joseph Quilter
Wild Alaska Salmon Wrapped in Pancetta with Cauliflower Purée 

Serves 2
2 x 150g fillets wild Alaska salmon 
8 slices pancetta
cauliflower puree:
250g cauliflower

250ml milk

75ml double cream

orange butter sauce:
juice of 2 oranges

50ml white wine

125g butter

serve:

1 bunch baby asparagus

· Skin salmon fillets and season. Wrap each fillet tightly in 4 slices of pancetta and then in cling film
· Cook cauliflower, milk and cream in a pan with a little salt, simmer for 10-12 minutes
· When cauliflower is tender and liquid reduces, drain and reserve the liquor
· Blend cauliflower with 150ml of cooking liquid, purée, sieve and season. Set aside
· Put orange juice and wine in a pan, boil and reduce by 2/3  
· Fill a pan with salted water, boil and cook asparagus until tender, plunge into ice
· Take hot orange and wine reduction and whisk in small knobs of butter over heat. Do not boil. The sauce will thicken to consistency of double cream

· Heat a non-stick pan for the salmon and add olive oil when hot
· Cook salmon for 4-5 minutes on each side until pancetta caramelises and colours. It will carry on cooking after leaving the pan so allow to stand for 2-3 minutes in a warm place 
· Sauté asparagus in butter and season. Heat up cauliflower puree
· Plate dish with asparagus in centre and 3 ‘teardrops’ of cauliflower puree around edge. Slice salmon in half at an angle and place next to each other on top of the asparagus. Drizzle orange sauce around edge
