Poached Salmon with Warm Sherry Vinaigrette 

This recipe once again affirms that sexy dishes are simple and only require good ingredients and an ability to let go and devour new experiences. What the…slow your roll Valentino its just dinner

Serves 4

Ingredients

1 tablespoon Dijon mustard

1 cup Sherry Vinaigrette recipe (below)

1 small shallot, peeled and finely diced

3 cups fish stock which we sell if you don’t feel like making if; you can also use vegetable stock

4 each 8 oz Salmon fillets skin on.  You can also use Black Cod (Sablefish), Halibut or even Chilean Sea Bass
Salt 

Freshly Ground Black Pepper 

1/2 teaspoon chopped fresh tarragon

2 Tablespoons chopped fresh flat-leaf parsley

2 tablespoons chopped fresh chives

How it’s done

Place mustard in a medium mixing bowl, and slowly whisk in vinaigrette. Add shallots. Transfer to a small saucepan, and set aside. 

In a 10-inch saucepan over high heat, bring fish stock to a boil. Season Salmon fillets with salt and pepper. Add Salmon to the pot, and adjust the heat until the liquid simmers. Poach for 6 to7 minutes, the fish should still be a bit rare (translucent) in the center. Transfer the fillet to a warm plate, and set aside. 

Add herbs to the vinaigrette, and warm over low heat. Remove the skin from the salmon, and place one fillet in the center of each plate. Spoon vinaigrette over and around the fish. Serve immediately.

Sherry Vinaigrette recipe 

Ingredients 

Salt
1 Tablespoon Dijon mustard
4 tablespoons sherry vinegar

4 tablespoons red wine vinegar 
½ cup olive oil

½ cup vegetable oil

Pepper

How it’s done

In a small mixing bowl, whisk together mustard, salt, pepper and both vinegars. Whisking constantly, slowly drizzle in olive oil then vegetable oil.  Store, in refrigerator, will stay for well over a week. 

