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Steamed Salmon and Potato Salad 
 
 
 

EQUIPMENT 
 

Chef’s knife, baking paper, small-perforated tray, small mixing bowls 
 
 
 

INGREDIENTS 
 

1 x 180-200gm Atlantic salmon fillet, 1 large desiree potato, 1 spring onion,  
2 sprigs dill, 4 chives, kewpie mayonnaise, truffle salt and flake salt,  

lemon infused extra virgin olive oil. 
 
 
 

METHOD 
 

Slice the potato into 2cm slices and place the slices on a perforated tray and season with a little truffle salt. Place the 
potato into a pre-heated oven steam setting 100˚C for 35 minutes. 

 
While the potato steams pick some sprigs of dill into a small mixing bowl and add chopped chives and spring onions and set 

aside. 
 

Once the potatoes are cooked remove them from the oven and set aside to cool. Re-set the oven temperature to low 
temperature steam setting 50˚C. 

 
Season the salmon fillet on both sides and place it in between two sheets of baking paper, drizzle over a little lemon infused 

oil and place into the oven set at 50˚C for 15-18 minutes 
 

Once the potatoes are cool dice them into 2cm cubes and add the potato to the mixing bowl with the reserved herbs. 
 

Toss the salad well and add a little extra truffle salt, add enough kewpie mayonnaise to coat the potatoes and mix well, 
check the seasoning spoon out the potato salad into a serving dish. 

 
Once the salmon has cooked remove it from the oven and peel away the skin. Place the salmon on top of the potato salad and 
garnish with some salmon caviar (optional) and fresh herbs. Finish with a drizzle of lemon infused extra virgin olive oil and 

a sprinkle of truffle salt. 
 
 
 
 

HINTS & TIPS 
 

- Cooking salmon at low temperature ensures the fish stays moist and does not overcook. 
 

- You can make your potato salad in advance and leave it in the fridge although it’s best to dress it just before serving. 
 

- Kewpie mayonnaise is available at most supermarkets but if not a local Asian grocer will have it. It is used for making nori 
rolls but works very well as a potato salad dressing. 

 
 


