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Salmon en Croute with a Runner Bean and Broad Bean Remoulade
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Serves 4 
Preparation time: 20 minutes
Cooking time: 25 minutes

You’ll need
Plain flour for dusting

500g ready made puff pastry

1kg salmon loin

2tbsp olive oil

Small bunch of rosemary, chopped

Salt and pepper

1 free range egg, lightly beaten

A knob of butter for greasing

200g broad beans, podded (approx. 400g unpodded)
200g runner beans, cut into diamonds

2tbsp mayonnaise

1tsp Dijon mustard

200g celeriac, cut into matchsticks

What to do:

1. Preheat the oven to 180°C / 350°F.

2. Lightly dust a work surface with the flour, then roll out the puff pastry until it is slightly longer than the salmon and 3 times the width.

3. Lay the salmon in the middle of the pastry and brush it with the olive oil, sprinkle over the rosemary and season with salt and pepper. Diagonally cut the pastry from the salmon to the edge of the pastry in 2cm slices on both sides. Brush the pastry with the egg wash, then fold over the slices from left to right to form a lattice. Trim off the pastry from either end of the salmon, then brush with the egg wash

4. Place the salmon on a buttered non stick baking tray, then place in the oven on the middle shelf and cook for 25 minutes, or until golden. Once cooked remove from the oven and leave to cool slightly.

5. While you are waiting for the salmon to cook, bring a medium sized pan of salted water to the boil, then cook the broad beans and runner beans for 2 minutes, drain and refresh under cold water, then squeeze the broad beans out of their shells.

6. To make the remoulade, mix together the mayonnaise and Dijon mustard in a medium sized bowl, add the celeriac, broad and runner beans, season and mix well.

7. Once the salmon is cooked serve warm with the remoulade.
For more information on British Beans and Peas contact Pam Lloyd PR
Sofie Boddy  t: 0117 989 2565

e: sofie@pamlloyd.com

www.tastesofsummer.co.uk

