Daniel Smith
Wild Alaska Salmon with Pea Mousse, 
Dill Mayonnaise and Quail Eggs       

 Serves 4
4 x 200g fillets wild Alaska salmon, skin removed
2 limes
4 sprigs dill

500ml olive oil

8 baby leeks
6 quail eggs
salt and black pepper
pea mousse:
1l chicken stock

600g frozen peas

450ml double cream

8 gelatine leaves, soaked in cold water
2 egg whites
dill mayonnaise:

2 egg yolks

1 tsp white wine vinegar
300ml olive oil
1 tbsp Dijon mustard

1 small bunch dill, chopped
· Place each salmon fillet in vacuum pack with a slice of lime, sprig of dill, enough olive oil to just cover and pinch of salt. Seal bags and set aside
· For pea mouse, bring chicken stock to boil and blanch peas for 2 minutes. Remove peas from stock and blend in food processor, adding enough chicken stock to form a purée. Sieve purée into bowl over ice. Heat 2 tbsp cream and whip remainder. Add gelatine to hot cream, melt, then cool. Whisk egg whites to stiff peaks. Add gelatine cream to pea purée and fold in whipped cream. Fold in beaten egg white, season and leave in fridge to set
· For dill mayonnaise, place egg yolks, vinegar, mustard and a pinch of salt in bowl and whisk, adding 300ml olive oil  to give a thick consistency. Stir in dill and adjust seasoning with salt and juice of one lime
· Blanch baby leeks for 2 minutes or until tender, refresh in ice water and set aside

· Place vacuum packs in a water bath at 48 ºC for 16 minutes. Remove salmon from bags and drain

· Meanwhile, bring pan of water to boil, remove from heat and sit quail eggs in hot water for 2 ½ minutes. Once cooked, plunge eggs into cold water
· To serve, heat leeks in pan with butter, place salmon on plate with a quenelle of pea mousse, mayonnaise and soft boiled quail eggs 
