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Salmon Gravadlax and Steamed Asparagus 
 
 

EQUIPMENT 
 

Chefs knife, large and small mixing bowl, plastic storage container with lid,  
thin bladed knife or salmon knife, vegetable peeler, fine grater 

 
 

INGREDIENTS 
 

1 x 200gm Atlantic salmon fillet, 250gm rock salt, 100gm caster sugar, 1 lime, 2 lemons,  
50gm crème fraiche, 10gm horseradish, 3-4 sprigs dill, 3-4 sprigs and stems of coriander,  

small jar salmon caviar, lemon infused extra virgin olive oil, salt flakes 
 
 

METHOD 
 

Place rock salt, sugar, chopped coriander stems and two sprigs of torn dill in a large mixing bowl.  
 

Peel the zest from 1 lemon and the lime and finely slice the zest and add it to the salt mix. Squeeze the juice from the peeled 
lemon and lime into the salt and mix all the ingredients together well. 

 
Tip half of the cure mix into the bottom of a container and place the salmon fillet on top. Tip the remaining salt mix on the 
top of the salmon and ensure all the surfaces are covered. Place the lid on the container and place the container into the 

fridge to cure for 8-12 hours. 
 

Once cured remove the salmon from the salt mix and wash the salmon under cold running water. Pat the salmon dry on 
paper towel and remove the skin. 

 
Using a thin bladed knife cut the salmon into slices not thicker than half a centimeter. 

 
Remove the ends from the asparagus and slice each spear in half lengthways. Place the asparagus on to a perforated tray 

and into a pre-heated oven steam setting 100˚C for 5 minutes. 
 

Zest a lemon and set the zest aside. In a small mixing bowl mix together horseradish, crème fraiche and the juice of ½ a 
lemon. Fill a small piping bag with the horseradish mix and set aside. 

 
Once the asparagus is cooked remove it from the oven and pat it dry with paper towel. Arrange the asparagus on a large 

serving platter and season with a little salt. 
 

Lay slices of cured salmon over the asparagus and sprinkle over the lemon zest. 
 

Pipe the horseradish cream over the entire dish and pick sprigs of dill and coriander. Finish with scattered mounds of 
salmon caviar and a drizzle of lemon infused extra virgin olive oil and serve. 

 
 

HINTS & TIPS 
 

- This is a great option as an entrée for a dinner party as most of the work is in the time it takes to cure the salmon. 
 

- Serving hot and cold components of a dish together is just as important as complementing flavours in any dish.  
 

- You can achieve the same result using ocean trout. The difference is the ocean trout will be a little brighter in colour than 
the salmon but the flavour and texture is almost identical. 

 


