Leftover Salmon Pate

You just had a wonderful salmon dinner the night before and you have company the next night, now transform that leftover into a lovely appetizer.  Hey Mark you couldn’t of sounded more feminine if you tried…yeah I know that’s why I make this dish wearing my most frilly apron and a liberal amount of olive oil.

Ingredients

8 oz of cooked Salmon it really doesn’t matter how you cooked it. You can also use trout or Artic Char (just make sure the skin is removed).

*If you would like to make this dish from scratch you would need the 10 oz of fresh salmon and then follow the poaching directions below. 
1 Teaspoon Dijon mustard
1 Tablespoon chopped fresh dill 
salt and freshly ground black pepper
4 oz cream cheese
pinch cayenne pepper
1 sprig watercress, to garnish
toasted bread, to serve

How it’s done 

Flake the fish into a large bowl. Add the mustard, dill, salt and freshly ground black pepper, cream cheese and cayenne pepper and mix well.
Spoon mixture into a ramekin and place into the fridge to set for an hour, if possible.
Garnish with a sprig of dill or watercress and serve with toasted bread slices or crackers, your call.  Either way your guests get a wonderful starter you use up the leftovers and you get in touch with your inner Martha Stewart. 

*To Poach your fish: Place the skinned Salmon fillet into a saucepan of vegetable stock or  boiling water and poach for 3-4 minutes, or until cooked through. Drain and leave to cool slightly.

