Wasabi and Ginger Cured Wild Alaska Salmon

500g side Alaska sockeye salmon, skin on

1 tbsp finely sliced sushi ginger

Cure:
1 ½ tbsp wasabi powder

60g salt

60g caster sugar

1 ½ tbsp sake

1 tbsp grated root ginger

Wasabi and lemon mayonnaise:

4 tbsp light mayonnaise

3 tsp wasabi powder

Zest and juice of 1 lemon

1. Mix together the ingredients to make a cure

2. Coat the salmon with the cure and wrap tightly in cling film

3. Place the salmon in a container and weigh down with weights

4. Leave the salmon in the fridge to cure for  2 days

5. When you are ready to serve the salmon, carefully unwrap the cling film and loosely wash off the cure

6. Pat the salmon dry and slice thinly

7. Mix together the ingredients for the wasabi mayonnaise 

8. Serve fine slices of cured wild Alaska salmon with a little wasabi mayonnaise and strips of sushi ginger

