Edward O’Neil

Wild Alaska Salmon Tartare with Apple Salad and Quail Eggs 

half cucumber, thinly sliced
25ml vinegar

25g sugar

2 x 125g fillets wild Alaska salmon 
1tsp chopped dill 

1 tsp chopped parsley
10 capers, chopped
1 shallot, finely chopped
1 tomato, chopped
1 gherkin, chopped
juice of 1 lemon

4 quail eggs

1 russet apple

5g brown mustard seeds

10g wild Alaska salmon roe
lemon mayonnaise , to serve
olive oil

· Put some salt on cucumber slices, leave for 10 minutes, then rinse. Heat a little water with vinegar and sugar together in a non reactive pan until sugar dissolves, add cucumber and leave to cool

· Dice salmon into very small cubes and place in bowl. Add dill, parsley, capers, shallot, tomato, gherkin and some lemon juice. Mix well, season and refrigerate
· Put quail’s eggs into boiling water for 2-3 minutes then plunge straight into ice water 
· Peel apple and slice into julienne. Place in bowl with mustard seeds, a squeeze of lemon juice and season to taste
· To serve, dry cucumber slices and arrange in an overlapping circle. Place a ring in the centre. Halve quail eggs and place in ring, then fill with salmon 
· Remove ring.  Garnish salmon with lemon mayonnaise and top with wild Alaska salmon roe. Serve with the apple salad
