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Sauce and Green Mixed Salad

INGREDIENTS:
« Dried Thyme 1, large bunch

* Fresh Rosemary 5 branches e [o ettt
(15-20 cm / 6-8 inches long) Intermationai F e || Tntemations| Bakery

Bay Leaves 8 Leaves
Salmon Filet 1 kg. (2 1b.)
Lemon Juice 2 thsp.

Olive Oil 2 thsp.

PREPARATION: Serve for 2 persons

1. Make a base on a hot barbecue (gril) with the dried thyme, rosemary
branches and bay leaves, overlapping them so that they cover a slightly
bigger area than the salmon.

Combine the lemon juice and oil and brush the salmon with it.
Carefully place the salmon on top of the herbs.

Cover the salmon loosely with a piece of foil, to keep it moist.

Cook for about 20-30 minutes, basting frequently with the lemon juice mixture.
Remove the salmon from the barbecue.

Serve with Tartar sauce and green salad.
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TARTAR SAUCE

INGREDIENTS:

Hard-boiled Egg Yolk 3 yolks (at room temperature)
Walnut Oil or Extra Virgin Olive 0il 200 ml.

Wine Vinegar or Lemon Juice 1 tbsp.

Onion 20 g. (finely chopped and blanched)
Mayonnaise 3 thsp.

Snipped Chives 1 tbsp.

Salt and Freshly Ground Pepper

PREPARATION:

1. Put the egg yolks on a mortar and pound with the pestle to
make a smooth paste.

2. Season with salt and pepper, and then incorporate the oil in
a thin stream, stirring continuously with the pestle.

3. When it is all incorporated, add the vinegar or lemon juice,
then the onion, chives and mayonnaise and season to taste.
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