
40°C salmon with potato juice, Jerusalem artichoke and sea vegetables - Paul Foster
http://www.greatbritishchefs.com/recipes/sous-vide-salmon-recipe

1.  Skin the salmon and remove any pin bones.  Mix the water with the salt and sugar in a bowl and 
then add the salmon.  Leave in the fridge to brine for 20 minutes

2.  Wash the salmon off in cold water, pat dry, place in a vacuum pack bag with the oil and seal. 
Cook at 40°C in a water bath for 10 minutes and chill

Alternative to a water bath
If you do not have access to a water bath, use an ice box to insulate the water.  Fill the ice box with 
hot water and using cold water and a thermometer, adjust the temperature to the desired cooking 
temperature.  The insulation will maintain the temperature for up to 6 hours, however it is worth 
checking the temperature every hour to allow for change in variables.  Use additional hot water or  
cold water to adjust accordingly

3.  Juice the potato through a vegetable juicer, and allow to sit for 10 minutes to separate the starch. 
Pour the liquid off the top and bring to the boil, add the brown chicken stock and adjust acidity with 
the lemon juice. Season and pass through muslin

4.  Bring the lemon juice to the boil with the agar.  Pour into a tray and leave to set. Once set, blend  
until smooth and pass through a chinois

5.  Wash the artichokes and slice thinly on a mandolin, cook in a deep fat fryer at 130°C until lightly 
golden.  Drain off on kitchen towel, season with sea salt and malt powder and keep in an airtight 
container

6.  Pick and wash the sea vegetables and blanch in boiling water for 30 seconds, plunge in ice water 
to refresh. Drain on kitchen towel

7.  Before serving, warm the potato juice gently. Place the salmon in a bowl, cover with the sea 
vegetables and sliced radish,

8.  To plate, cut the salmon into portions and rest for 10 minutes to come up to room temperature, 
dot the lemon purée around the plate, pour in the potato juice, and finish with artichoke crisps

- See more at: http://www.greatbritishchefs.com/recipes/sous-vide-salmon-
recipe#sthash.n6NpYdF1.dpuf


