Cold Poached Salmon Brochettes with a Watercress Aioli 

Serves 6 to 8 for appetizers

I don’t know what makes this dish more fabulous the fact that you can make most of the components a day in advance and assemble in minutes or that you can create a delicious appetizer with leftover salmon…and I don’t mean the fish from your plate.

Ingredients

1 pound Salmon Fillet skinned or you can use leftover Salmon…did someone say thrifty fishmonger

2 bay leaves

6 peppercorns

A dash of white wine vinegar for poaching 

2 bunches of Watercress, roughly chopped (save some sprigs for serving) 

1 baguette sliced thin and lightly toasted

6 tablespoons mayonnaise 

3 tablespoons of Lebni or Greek style Yogurt

The juice of 1 lime

Salt and pepper

How it’s done

In a small bowl combine mayonnaise, Lebni, lime juice, chopped watercress and season with salt and pepper to taste. Set aside in the refrigerator 

Bring about 3 inches of water to boil in a frying pan with the bay leaves, peppercorns and vinegar. Slide in the Salmon fillet; bring back to a simmer, cover and leave to poach for 10 minutes. 

Drain and cool Salmon and then break into rough flakes. Spread Watercress Aioli over toasted bread slices and top with poached salmon.  Garnish with saved Watercress springs.  All of a sudden those cheese puffs your cousin brought just don’t feel as loving.

