Jose L Souto

Wild Alaska Salmon and King Prawns with Shimeji Mushroom Sauce 
Serves 2
250g wild Alaska salmon 

½ egg white
200ml double cream 
4 large spinach leaves, washed and stalks removed 
2 raw king prawns, peeled

50g samphire

salt and pepper 

cream sauce:
small knob butter

1 small shallot, finely chopped
dash of white wine

250ml fish stock 

small knob butter

25g baby shimeji mushrooms 

100ml single cream 

salt and pepper
· Skin and dice wild Alaska salmon. Blend in food processor to smooth paste. Add egg white and mix well. Place mixture in a cold bowl. Gradually stir in cream and season to taste. Spoon the mousse into a piping bag and refrigerate
· Place spinach leaves on clean kitchen cloth, overlapping edges. Place another cloth on top and pour boiling and then cold water over. Roll up and squeeze out water. Lay cloths out, take off top one, peel off square of spinach and cut in 2
· Make a cut on underside of each prawn and wrap each in spinach 
· Lay out 1m of cling film. At one end, pipe 2 parallel lines of salmon mousse, 2cm longer than the prawns, to touch each other. Place spinach-wrapped prawn in centre of mousse and pipe another 2 lines on top 
· Take closest end of cling film and wrap around salmon. Continue to roll until the end. Repeat to make another sausage with the other spinach-wrapped prawn

· Twist and tie a knot at each end of the cling film to form a sausage and then drop sausages into boiling water. Simmer for 15-20 minutes
· Sweat shallots in butter. Add a dash of white wine and reduce by 2/3. Add hot fish stock and reduce by half. Remove from heat and sieve 
· Melt small knob of butter, add mushrooms and cook for 1-2 minutes. Add reduced stock and cream. Reduce to coating consistency and season to taste 
· Remove salmon from cooking water. Cut off one end of the cling film knot and soak up excess liquid
· Slice salmon and serve with blanched and buttered samphire, and mushroom sauce
