Salmon Carpaccio with Arugula Salad and Dijon Balsamic Dressing
Serves 4 for an appetizer

This recipe is rated NC-17 for it full on fish nudity and strong sexual content.  This little number is for the courageous purists among my fellow travelers who may have at one time or another been somewhere they thought their identity was safe, only to see their aunt on an remote European al fresco beach....oh dear, I think I’ll forgo the traditional hug. 

Ingredients 

2 tablespoons balsamic vinegar
1/4 teaspoon Dijon mustard
8 tablespoons extra-virgin olive oil, divided
Fine sea salt

1 pound sushi-salmon cut into ½ inch slices; your Metro Seafood associate would love to perform this task for you.  Seriously that’s what we do for a living
4 teaspoons fresh lemon juice
2 teaspoons thinly sliced fresh chives
1 teaspoon minced shallot packed
2 cups Arugula loosely packed

How it’s done

Combine vinegar and mustard in small bowl; whisk in 4 tablespoons olive oil. Season dressing to taste with sea salt and pepper. 

Divide salmon slices into four portions and arrange on each individual plate. Next brush the slices each with the remaining olive oil, and then sprinkle with lemon juice, chives, shallot, sea salt, and pepper. Toss Arugula and 2 tablespoons dressing in medium bowl; season to taste with sea salt and pepper. Mound Arugula salad atop each plate and serve. This is probably one the simplest first courses you will ever attempt.  But please lay your trust in this humble monger’s hand, when I profess the complexity of gastronomic delight you will experience.
