Becky Price
Wild Alaska Salmon and Pacific Cod with Caper and Cheese Sauce

Serves 2
 layered fish:









1 x 100g fillet wild Alaska salmon

½ egg white

100ml double cream
2 x 150g wild Alaska Pacific cod loins
small handful of large spinach leaves, stalks removed
salt and pepper

caper and cheese sauce:
100ml double cream

20g grated white cheese 
10 baby capers

serve:
8 baby asparagus spears

small knob butter

· Skin and dice wild Alaska salmon. Blend in food processor to smooth paste, add  egg white and mix well
· Place mixture in cold bowl and gradually stir in cream, season to taste and place in fridge
· Place spinach leaves onto clean kitchen cloth, overlapping edges and place another kitchen cloth on top. Put into a clean sink and pour over boiling water. Pour cold water over the cloths, roll up and squeeze water out 
· Lay cloths out and take the top one off carefully. The spinach will have cooked and become a square sheet. Peel off and place on a chopping board
· Slice cod in half lengthways. Cut spinach into 4 large pieces and place on each piece of cod
· Spread mousse onto a spinach and cod half, and place other half on top. Press down and scrape away any mousse from the edges and roll fish in cling film 4 or 5 times. Tie a knot either side 

· Drop fish into boiling water and simmer for 10 minutes. Stand in hot water for a further 3 minutes, remove and cut one end of cling film. Drain excess liquid and stand for 2-3 minutes
· Bring cream to boil in shallow pan. Add cheese, allow to melt, thicken to a coating consistency and add capers 
· Blanche asparagus, drain and toss in a knob of butter
· Remove fish from cling film, pat dry and cut in half at an angle. Serve with a little sauce and asparagus spears
