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Crispy Skin Salmon, Cucumber Salad and Avocado Puree 
 
 
 

EQUIPMENT 
 

Chefs knife, medium size fry pan, food processor or stick blender, large kitchen spoon,  
small mixing bowl, vegetable peeler, baking paper, perforated tray 

 
 

INGREDIENTS 
 

1 x 200gm Atlantic salmon fillet skin on, ½ continental cucumber, 2 peeled shallots,  
1 ripe tomato, ½ red chilli, 1 lime, 3 coriander sprigs, flake salt,  

extra virgin olive oil, light soy sauce, fried shallots 
 
 

METHOD 
 

Season the salmon on both sides and rub a little olive oil into the flesh side of the fillet. Place the fillet in between two 
sheets of baking paper and on to a perforated tray. Place into a pre-heated oven steam setting 45˚C for 20 minutes. 

 
Scoop the flesh from the avocado and place it in a food processor with the juice of half a lime, a pinch of salt and approx 10-

15gm of cold water and blend until smooth and set aside. 
 

Finely slice the shallots and add them to a mixing bowl with a pinch of salt, drizzle of extra virgin olive oil, a splash of soy 
sauce and the other half of the limejuice.  

 
Peel the cucumber into ribbons and add the peeled ribbons to the shallots with picked coriander leaves. 

 
Julienne the tomato skin and add to the salad and toss the salad well and set aside. 

 
1 minute prior to the salmon being ready heat a fry pan over medium heat and add a drizzle of extra virgin olive oil. 

 
Remove the salmon from the oven a pat dry on paper towel. 

 
Place the salmon into the pan skin side down and pan fry for 2-3 minutes until the skin is crisp. 

 
To finish spoon some avocado puree into the bottom for a plate an place the cucumber salad on top. Remove the salmon from 

the pan and place it on the salad skin side up. Finish by scattering a few fried shallots over the dish and a sprinkle of flake 
salt 

 
 
 

HINTS & TIPS 
 

- Steaming the fish at such a low temperature ensures that even after pan- frying the fish will not be overcooked. 
 

- Avocado puree is a great addition to any fish dish and the use of lemon or limejuice will ensure it does not oxidize. 
 
 


