Steamed Wild Alaska Salmon with Chilli Black Bean Sauce
Serves 4 

4 X 150g fillets wild Alaska salmon 

sauce:
4 tsp garlic black bean sauce 
4 tsp Guilin garlic chilli sauce

2 tsp sugar

1 tsp sesame oil

1 tsp light soy sauce

2 tsp ShaoShing wine

1/8 tsp ground white pepper

½ tsp cornstarch

garnish:
deep fried shredded ginger 

· Combine all the sauce ingredients in a bowl

· Place the wild Alaska salmon fillets in a steaming tray, flesh side up
· Divide the sauce evenly between the fillets and steam for 4-5 minutes, or until the flesh turns opaque
· Place a fillet of salmon onto a plate and spoon over some of the steaming juices

· Garnish with a little deep fried shredded ginger, and serve with plain steamed rice and green vegetables
