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ROAST SALMON WITH PILAU

1 2-3 kgs salmon will serve 10-12 people accompanied by some side dishes.

Leave the fish whole, but scale and gut. Wipe clean.

For the paste:

½ bunch coriander, washed, include roots

½ bunch spring onions, white part, cleaned

2" nugget of ginger, peeled and chopped

1-2 birds eye chilli, chopped

2 cloves garlic, peeled and chopped

zest and juice of 2 large ripe limes

castor sugar to taste

2 tabs thai fish sauce

1 tsp sesame oil

2 tbsp mirin

Blend above ingredients until smooth. Thin out with EVOO or peanut oil.

Optional:

10 large shiitake mushrooms reconstituted in hot water. Drain and fry in peanut oil with some kecap manis.

To cook the fish:

With a sharp knife, score the flesh in 4 or five places. Spoon some of the paste inside the fish, (add shiitake mushrooms too if using them), spoon the rest on the outside. 

Place fish on baking slide lied with gladbake and roast in a hot oven 20-30 minutes until the thick part below the gills is "WARM"

Serve whole on a large platter with pilau to the side.

For a more skilled and elaborate presentation:

Take a whole salmon at least 2 and up to 3kg, and skin and bone it, leaving it intact at the head and tail. Stuff the hollow centre with the pre-prepared pilau and slather the top and bottom of the fish with tomato kasaundi. Roast 20-25 minutes. Serve whole on a grand platter and carve at the table.

for the pilau:

(for a 2kg fish you will 1 cup basmati, for a 3kg Salmon you will need 2 cups)

to cook the rice:

In a saucepan with a tight fitting lid, melt

about 50gm butter with 2 tbsp olive oil

Add

1 red onion finely diced,

1 chilli minced,

2 cloves garlic, minced 

and sweat the ingredients until aromatic.

Add raw rice and stir to coat the grains.

Add some saffron, cloves, cinnamon sticks, cardamom pods and star anise and cover with cold water or stock (use the same amount as the rice plus ½ cup).

Bring to the boil. As soon as the rice boils, cover with a lid, reduce to a simmer and time 20 minutes. Remove lid and fork through. For a more intense flavour add a little extra kasaundi.

Cool the rice.

Use the rice to stuff the fish.

Couscous could replace the rice

Lightly paint the fish with some tomato kasaundi

for a more decorative appearance, you could also add "scales". To do this, finely slice 3 large potatoes on a mandolin.

Drop into cold, salted water with some saffron and par-blanch

Dry on paper towelling and use to make overlapping scales on the fish.

Bake in a hot oven until just cooked.

15 minutes for a 2kg fish

20-25 minutes for a 3kg fish

May be served hot or at room temperature.

Could be served with a tarragon mayonnaise made with:

3 egg yolks

tarragon vinegar and lime juice to taste

tarragon mustard

200ml olive oil

100ml grapeseed oil

freshly snipped tarragon leaves

1 cup whipped cream added at the end
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