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adapted from CoastAngler.com

1/4 cup butter

1/3 cup al-purpose flour

1 quart vegetable stock or broth
1 quart half & half

1/2 cup sherry

1 tbsp Worcestershire sauce

2 tsps lemon juice

1 tsp Tabasco sauce

1/2 tsp old bay seasoning

1/4 tsp ground white pepper

8 0z. Sea BearO Smoked Salmon chopped
fresh rosemary sprigs

Melt butter in Dutch oven, whisk in flour until smooth. Cook, stirring continuously for 5
minutes, gradually stir in vegetable stock and bring to a boil. Reduce heat and simmer for 10
minutes. Add half & half and next 6 ingredients cooking until warm. Add chopped salmon and
top with fresh rosemary sprigs.

Makes 3 quarts of bisque.

Cooking Light, August 2002
Substitute leftover cooked salmon for the sliced smoked salmon, if you prefer.

3 cups uncooked farfalle (bow tie pasta)
2 cups cherry tomatoes, halved

1/4 cup chopped fresh dill

1 (6-ounce) bag baby spinach

1 teaspoon grated lemon rind

2 tablespoons fresh lemon juice

2 tablespoons cold water

1 1/2 tablespoons extra-virgin olive oil
1/2 teaspoon salt

1/4 teaspoon black pepper

4 ounces (about 8 dices) smoked salmon, cut into thin strips

Cook pagta according to package directions, omitting salt and fat. Drain and rinse with cold
water; drain.



Combine pasta, tomatoes, dill, and spinach in alarge bowl, tossing gently to combine.

Combine lemon rind and next 5 ingredients (lemon rind through pepper) in a small bowl,
stirring with awhisk. Drizzle over pasta mixture; toss gently to coat. Top with salmon.

Yield: 6 servings (serving size: 2 cups)

! !
Real Simple, December 2002, Kay Chun and Jane Kirby

2 cups créme fraiche or sour cream

3 tablespoons Dijon mustard

1/2 cup chopped fresh dill

1 teaspoon kosher salt

2 loaves thinly sliced white bread

4 shallots, peeled and halved

1 side pre-sliced smoked salmon (about 1 1/2 pounds)
4 lemons, halved and sliced

Combine the creme fraiche, mustard, dill, and salt. Cover and refrigerate up to 1 day ahead.

Heat broiler. Arrange the bread slices on baking sheets. Toast until lightly browned; turn and
toast the other sides. Remove from oven and rub 1 side of the toasts with a cut shallot. Cut

each slice into 4 triangles. Serve with the salmon, sauce, toasts, and lemon slices.

Note: Salmon is expensive, but it's elegant when served on abig platter and guests make their
own open-face sandwiches. Mix leftover salmon and sauce with cooked spaghetti the next day.

Yield: 30 servings

! " #
Cooking Light, March 2001

2 teaspoons vegetable oil

1 cup thinly sliced onion

2 teaspoons curry powder

1 cup light coconut milk

2 tablespoons sugar

1 tablespoon lime juice

1 tablespoon bottled minced ginger
1 tablespoon fish sauce

2 teaspoons bottled minced garlic



1/2 teaspoon chile paste with garlic

1 (8-ounce) bottle clam juice

1 (1-pound) salmon fillet, skinned and cut into 3/4-inch cubes
6 cupstrimmed watercress (about 2 bunches)

Heat vegetable oil in alarge nonstick skillet over medium-high heat. Add the onion and curry
powder; sauté 4 minutes. Add coconut milk and the next 7 ingredients (coconut milk through
clamjuice). Bring to aboil; reduce heat, and simmer 3 minutes. Add fish; cover and cook 4
minutes.

Arrange watercress evenly over fish; cover and cook 4 minutes or until fish flakes easily with a
fork.

Yield: 4 servings (serving size: 1 cup)

adapted from CoastAngler.com

salmon, broken into bite-size pieces
2 cups prepared croutons

Dressing:

1/2 cup olive oil

3 garlic cloves, minced

1 tablespoon fresh lime juice

2 teaspoons Worcestershire sauce

1 teaspoon prepared Dijon mustard
Salt and freshly ground pepper to taste

Tossthe salad ingredientsin a large salad bowl. Combine the ingredients for the dressing in a
jar with atight-fitting lid. Shake well. Pour the dressing over the salad, mixing well. Arrange
salad on plates.

$ %
adapted from CoastAngler.com

1/4 cup butter, melted

3 tablespoons prepared Dijon-style mustard
1 1/2 tablespoons honey

1/4 cup dry bread crumbs



1/4 cup finely chopped pecans

4 teaspoons chopped fresh parsley
4 (4 ounce) filets salmon

1 lemon, for garnish

salt and pepper to taste

Preheat oven to 400 degrees F (200 degrees C).
In asmall bowl, stir together butter, mustard and honey. Set aside.
In another bowl, mix together bread crumbs, pecans and parsley.

Brush each salmon filet lightly with honey mustard mixture, and sprinkle the top of the filets
with the bread crumb mixture. Bake salmon in preheated oven until it flakes easily with a fork,
approximately 10 to 15 minutes.

Season with salt and pepper, and garnish with a wedge of lemon.

! & ' ()
adapted from CoastAngler.com

Salmon:

3 8-ounce bottles clam juice
3/4 cup dry white wine

3 lemon slices

3 fresh dill sprigs

4 whole peppercorns

4 6- to 8-ounce salmon fillets

Mayonnaise:

1 cup mayonnaise

2 tablespoons fresh lemon juice

2 teaspoons grated lemon peel

2 tablespoons chopped fresh chives
2 tablespoons chopped fresh parsley

Butter lettuce leaves
4 |lemon slices

8 lemon wedges
Tomato wedges

For salmon:

Combine first 5 ingredients in deep skillet. Simmer 10 minutesto blend flavors. Add salmon,
cover and simmer until just cooked through, about 9 minutes per inch of thickness. Transfer
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salmon to plate, using 2 spatulas as aid. Reserve liquid in skillet. Cool salmon. Cover and
chill until cold. (Can be prepared 1 day ahead.)

For mayonnaise:

Boil salmon poaching liquid in skillet until reduced to 1/4 cup, about 20 minutes. Combine
mayonnaise, lemon juice, lemon peel, chives and parsley in medium bowl. Mix in 1 tablespoon
poaching liquid. Season to taste with pepper. (Can be prepared 1 day ahead. Cover and chill.)

Line platter with lettuce. Top with salmon. Make cut in each lemon slice from center to edge.
Twist lemon slices and place atop salmon. Garnish with lemon wedges and tomatoes and serve
with mayonnaise.

adapted from CoastAngler.com

1 clove garlic

1 cup loosely packed cilantro leaves

5 tablespoons olive oil

juice of one lime

salt and freshly ground pepper to taste

2 pounds salmon fillet — skin on

1 large ripe tomato — seeded and chopped

Preheat oven to 400 F.

Place the garlic, cilantro, 2 tablespoons of the olive ail, the lime juice, salt, and pepper in a
blender or afood processor. Process until creamy.

Brush a baking pan or sheet with the remaining oil and place the salmon init. Spread the
cilantro mixture on the salmon, scatter the tomato over it, and sprinkle with a little more salt

and pepper.

Bake, uncovered, until the salmon is done (peek in between the layers of flesh with athin-
bladed knife), 12 to 15 minutes. Serve immediately.

)
adapted from CoastAngler.com

4 salmon Alaska steaks (about 6 0z. each), skinned, or 1-1% |bs fillet, skinned!
1.25 cups soy sauce

1/3 cup sake (Japanese rice wine), mirin (Sweet Japanese cooking wine),

or sherry



6 Thbsp granulated sugar

3 garlic cloves, minced or pressed

1 Thsp minced or grated ginger root
1/3 cup vegetable oil

Combine all the ingredients for the marinade in a small bow! and stir until the sugar dissolves.

To prepare the salmon: quickly rinse the salmon under cold running water and pat dry with
paper towels. Divide each steak into 2 pieces by cutting along either side of the central bone
and then discarding the bone; alternatively, cut the fillet into 8 equal pieces. Place the salmon
in ashallow glass or ceramic container and pour 1 cup of the marinade over the fish. Cover and
refrigerate for 2 hours, turning the fish occasionally. Let come to room temperature before
cooking.

Prepare grill.

Remove the salmon from the marinade, reserving the marinade. Place the fish on an oiled grill
rack. Position the fish 5 to 6 inches from the heat source, turning once and brushing with the
reserved marinade several times, until the flesh is just opaque, 3 to 5 minutes per side,
depending on thickness. Serve the salmon at once with reserved marinade as dipping sauce.

Makes 4 servings

adapted from CoastAngler.com

2 cloves garlic, minced

6 tablespoons light olive oil

1 teaspoon dried basil

1 teaspoon salt

1 teaspoon ground black pepper

1 tablespoon lemon juice

1 tablespoon fresh parsley, chopped

2 (6 ounce) Wild Salmon Dinner Fillets

In a medium glass bowl, prepare marinade by mixing garlic, light olive oil, basil, salt, pepper,
lemon juice and parsley. Place salmon fillets in a medium glass baking dish, and cover with the
marinade. Marinate in the refrigerator about 1 hour, turning occasionally.

Preheat oven to 375 degrees F (190 degrees C).

Place fillets in aluminum foil, cover with marinade, and seal. Place sealed salmon in the glass
dish, and bake 35 to 45 minutes, until easily flaked with a fork.



*

adapted from CoastAngler.com
4 4-6 0z. salmon steaks

Sauce:

3 th Melted butter

1tb Lemon juice

1 tb White wine vinegar

1/4 ts Grated lemon peel

l/4ts Garlic salt

1/4 ts Salt

1 ds Hot pepper sauce; (optional)

Combine the sauce ingredients stirring thoroughly. Generously brush both sides of the salmon
steaks with mixture. Barbeque on awell oiled grill over hot coals. Make atent of foil or use
barbeque cover and place over salmon. Barbeque 6-8 minutes per side depending on the
thickness of your steaks. Baste frequently. Turn once, brushing with sauce. Steaks should
flake easily when tested with a fork.

" & & !
adapted from CoastAngler.com

2 tablespoon butter

5 medium shallots, peeled, minced
1-5 pound whole dressed salmon
3 cups dry white wine

to taste salt ground white pepper

1 bouquet garni

2 tablespoon butter

3 slices white bread

2 tablespoon vegetable oil

4 egg yolks
1 cup heavy cream

Preheat oven to 425 degrees.

Melt two tablespoons of butter in a saucepan. Add the minced shallots and cook until golden.
Spread into a baking pan large enough to hold the salmon.

Scale salmon. Wash under cold water. Pat dry. Place the whole fish, lying flat on the baking



pan. Season the cavity with salt and pepper. Add the bouquet garni. Dot the fish with the two
tablespoons of butter. Cover the pan with aluminum foil, and bake. Measure the salmon at its
thickest part. Bake 12 minutes per inch thickness. Baste the fish occasionally.

While the fish is cooking, remove the crust from the bread. Cut the slices into triangles. Heat
the oil in afrying pan. Fry the bread triangles in oil until golden brown on both sides. Remove
from pan and keep warm. When the salmon in done, transfer to alarge serving platter.
Remove skin from the top side. Cover with foil, and keep in awarm place. Strain the cooking
liquid and reduce to two cups. Beat the egg yolks with the cream. Pour into the reduced hot
cooking liquid and whisk over low heat until the sauce thickens lightly. Do not boil the sauce
asit may separate. Season to taste.

Starting at tail end, use afish knife and fork to cut the top fillet into serving size portions. Slide
knife between the fillet and bone to lift the portions. Arrange each portion in the center of
warm plates. Before serving the bottom fillet, lift off tail and pull backbone away from flesh,
removing the head all in one piece. Bottom fillet is now boneless and easy to lift into serving
size portions. Free skin from portions before serving. Spoon the sauce over salmon. Garnish
each plate with two dices of fried bread.

! I
adapted from CoastAngler.com

1/2 cup water

2 tsp. lemon juice

1/8 tsp. chicken broth granules

2 (410 6 oz. each) Salmon steaks or fillets, thawed if necessary
1 tbsp. butter

1 tbsp. capers

black pepper, to taste

chopped parsley, for garnish

cooked noodles, optional

Bring water and lemon juice to a boil in medium-sized skillet. Stir in chicken granules. Reduce
heat to a ssmmer and place salmon steaks or filletsin pan. Cover and simmer over low heat, 10
minutes per inch of thickness, measured at thickest part, or until fish flakes when tested with a
fork. Remove salmon from pan; keep warm.

Boil remaining liquid in pan until it reduces to approximately 1/4 cup. Whisk in butter and stir
in capers. Spoon sauce over fish. Season with pepper and sprinkle with parsley. Serve on a bed
of cooked noodles, if desired.

Makes 2 servings. Note: Recipe may be easily doubled.



+1) #
Cooking Light, October 2003, Abby Duchin Dinces

Chinese hot mustard has a sharp bite similar to that of wasabi. If you can't find it, use Dijon
mustard or 1 teaspoon of a dry mustard such as Coleman's. To toast nuts quickly in the
microwave, place them on a paper plate, and microwave at HIGH 1 to 2 minutes or until nuts
smell toasted.

3 tablespoons dark brown sugar

1 tablespoon low-sodium soy sauce

4 teaspoons Chinese-style hot mustard

1 teaspoon rice vinegar

4 (6-ounce) salmon fillets (about 1 inch thick)
Cooking spray

1/4 teaspoon salt

1/4 teaspoon freshly ground black pepper

Preheat oven to 425°.

Combine first 4 ingredients in a saucepan; bring to aboil. Remove from heat.
Place fish on afoil-lined jelly roll pan coated with cooking spray; sprinkle with salt and pepper.
Bake at 425° for 12 minutes. Remove from oven.

Preheat broiler.

Brush sugar mixture evenly over salmon; broil 3 inches from heat 3 minutes or until fish flakes
easily when tested with a fork.

Yield: 4 servings (serving size: 1 fillet)

adapted from CoastAngler.com

Head, tail, backbone of fish
4 tb Butter

6 Peppercorns

1 ¢ Hollandaise sauce **

2 Shallots, sliced

11/2 tb Flour

1 cWater

4 tb Milk

1/3 ¢ White wine

Salt and pepper

2 |b Fillets of steelhead
Cucumber and lemon slices
1 Bouquet garni
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1/4ts Thyme,
1/2 ts Tarragon
1/2 Ib Mushrooms

Hollandaise sauce:

2 Egg yokes

Salt

Fresh lemon juice

1 pn Cayenne

1/4 |b Cold butter, 8 pieces

This French dish is prepared in avariety of ways, but basically it is fish fillets served with two
sauces and mushrooms in between. The fillets from small salmon, walleye, lake trout, and
channel cat are al superb prepared in this fashion. If the two sauces seem too time-consuming
just notethat this dish is excellent if only the wine sauce is used.

Put the fish head, etc., peppercorns, and shallots into the water and wine, bring to a boil, then
simmer gently for 30 minutes. Strain and set aside.

Arrange the fillets in a shallow glass or earthenware fireproof dish that has been liberally
buttered. Add the bouquet garni. Pour in the reserved fish stock and poach in a 325 degree
oven for 20 minutes. Sauté the sliced mushrooms in 2 tablespoons of butter for 5 minutes,
coating and stirring a couple of times. Reserve.

Prepare the hollandaise and hold it by covering with alid.

Make the wine sauce by melting 2 tablespoons of butter in pan, then stir in the flour and cook a
few minutes. Turn off heat, pour in the liquor from the poached fillets, then stir and thicken
over the fire. Add the milk, then stir until it bubbles. Seasonto taste. To assemble: lay the
fillets on afireproof dish and cover with the wine sauce. Now dot the top with mushrooms.
Ladle the hollandaise sauce over all and glaze under the broiler. Garnish with cucumber and
lemon slices or with watercress.

Hollandaise Sauce:

In avery heavy pot set over aflame tamer, whisk the eggs until they are well blended, turn
lemon-colored, and start to thicken. Be sure heat islow. Add 1 tablespoon of lemon juice
when thickening starts. Start adding butter one piece at atime, whisking each piece until is
absorbed with the eggs. Continue until all the butter isused up. It should take about 2 minutes,
at which point the sauce will be thick. If at any point you sense that the is about to separate,
quickly add a teaspoon of cold milk or cream. Now whisk in about 1 more teaspoon of lemon
juice, a pinch of salt, and optional cayenne. Taste to see that the sauce is lemony enough for
your taste.

Makes 4 servings.
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Coastal Living, March 2004, Ana Kelly

These tasty little pizzas cook quickly. Have all ingredients ready before you start grilling.

1 (1/4-ounce) envelope active dry yeast

2 teaspoons sugar

1 cup warm water (100°to 110°)

3 cups al-purpose flour, divided

2 teaspoonsolive ol

1/2 teaspoon salt

Olive oil

8 ounces smoked salmon, cut into 1/4-inch-wide strips
1/3 cup capers, rinsed and drained

2 cups (8 ounces) shredded Havarti cheese
6 teaspoons chopped fresh dill weed

6 lemon wedges

Combine first 3 ingredients in a large bowl; let stand 5 minutes. Stir in 2 cups flour, 2 teaspoons
olive oil, and salt to form a soft dough. Turn dough out onto a lightly floured surface. Knead
for 5 minutes or until smooth and elastic, adding enough remaining flour to prevent dough from
sticking. Shape into a ball; place in alightly greased bowl, turning to grease top. Cover and let
rise in awarm place (85°), free from drafts, 40 minutes or until doubled in bulk.

Punch dough down; divide into 6 equal portions, and coat with olive oil. Roll each portion into
an 8-inch oval, and set aside on lightly oiled baking sheets.

Brush grill rack with oil (lightly to avoid flare-ups) over high heat (400° to 500°).

Place dough on rack, and grill for 2 minutes or until bottoms of crusts are lightly browned and
tops begin to puff. (It'seasier to prepare pizzasin batches.) Turn crusts over; top evenly with
salmon, capers, and cheese. Close grill lid, and grill for 1 to 2 minutes or until cheese melts and
crusts are golden brown.

Sprinkle each pizza with 1 teaspoon fresh dill and juice of 1 lemon wedge; serve immediately.

Yield: Makes 6 servings
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