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Roasted Salmon on Bacon and Chive

Potato Cake, Watercress Sauce
With the onset of Fall I always like to have a few “transition” dishes. These easily bridge between our warmer Indian summer days, and those crisp fall days where the wind has picked up to begin the falling of leaves from the trees. This dish is adaptable and needs only your imagination to make it your own. Grate raw potato and make a latke like potato cake and add a spoonful of sour cream with the bacon, chive and watercress. Wrap slices of thinly sliced raw potato around the salmon before frying it and serve with the watercress sauce and garnish with crumbled bacon. If, however, you’re not feeling too creative, simply make it as is and enjoy it no matter what the weather.

Potato cakes:

3 each Potato, Russet or Yukon Gold

6 each Slices bacon, cooked crisp

2 Tbs Chives, chopped

2 each Egg yolk

Salt and pepper to taste

2 Tbs Olive oil for frying


Salmon:

4 each 6-8 oz. pieces wild salmon, with or without skin

2 Tbs Olive oil

Salt and pepper t taste


Watercress Sauce:

4 Tbs Butter, unsalted

3 Tbs Flour, all purpose

1-2 Cup Fish stock, homemade is better, you can also get great results with frozen or carton fish stock.

2 Tbs Heavy cream

2 Tbs Butter, unsalted and cold, cut in cubes

3 Tbs Watercress, chopped

For the Potato Cakes:

Pre-heat oven to 375. Wash the potato, dry the skin and prick with a knife. Bake for about 45 minutes in the oven until soft but not too squishy. Cool and peel the skin off, then mash and set aside. Put egg yolks into a bowl and whisk slightly, add the chives and cooled potato. Crumble the bacon and add to the potato and season with salt and pepper. Form into 4 patties and place on a baking sheet covered with parchment paper or foil. Cover with plastic wrap and place in the freezer for about 45 minutes. Freezing the patties firms them up to make frying them a bit easier. You could choose to bread them by dipping them in flour, egg and bread crumbs for a crisper texture after freezing them, a nice alternative.

Heat the olive oil in a non-stick frying pan to about 375 degrees or over medium high heat until shimmering. Add the potato cakes and cook until brown, then turn them and cook until the other side is brown. Keep warm in a 250 degree oven while you finish the salmon and sauce.

For the Sauce:

Melt butter in a small saucepan over low heat. Add flour and whisk until smooth. Cook this roux over low heat while stirring about 5 minutes to cook out the raw taste of the flour. Slowly and while whisking, add the stock to the flour mixture to make a smooth, velvety like texture. Continue to cook over a low heat for another 5-10 minutes while stirring.

Turn up the heat to medium high and add the cream. Bring to a low boil and turn off the heat. Whisk in the cold butter a little at a time: this procedure is called Monter Au Beurre in culinary terms or, incorporating the butter into the sauce so that the fat molecules from the butter combine with the water(stock) in the sauce to emulsify with the heat and the action of whisking. Add the chopped watercress and set aside or place over a pot of hot water (bain marie or water bath) to keep warm.


For the Salmon:

Season the salmon with salt and pepper. Place a non-stick pan over medium high heat for a few minutes and add the oil. Place the salmon in the pan skin side up and sear until you have a nice golden crust on that side about 5 minutes.

Carefully turn the salmon to sear the other side then turn the heat down to medium to finish cooking about another 4 minutes, depending on how thick the piece of fish is and to your taste for doneness. I prefer my salmon to have a slightly darker interior to the outer flesh, you may prefer your salmon cooked with uniformity in the color or perhaps a more pink center. Just don’t overdo it. You can always cook it more but once it is over-cooked, you will not be pleased with it.

To Finish:

Place the potato cake in the center of a plate and place the salmon on top of it. Drizzle the sauce all around and a little on top. Garnish with a nice sprig of fresh watercress. Serve with a glass of 2005 or 2006 Black Kite Redwoods’ Edge.
Enjoy,

Victoria Green Comfort
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