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Chrigtmas Rec



Day 4 - Smoked Salmon Mousse With Pink Peppercorn Butter

The Traditional Way To Start A Christmag Feast,
And These [ndividual Serving Are So Simple And Can Be Made [n Advance.

e

Type Of Digh Dietry Consideration Recipe Serves
Starter - 8
Amount [ngredient
200g Smoked Salmon Trimmings
200g Full Fat Cream Cheese
200 ml Double Cream

[ Thep Chives, Finely Chopped
[ Thep Dill, Finely Chopped
[ Lemon, Finely Grated Zest
[00g Smoked Salmon Slices
[50¢ Unsalted Butter, Melted & Cooled
[Tsp Pink Peppercorns

[ Toasted Rye Bread




Method

[. In A Food Processor, Pulse Salmon
Trimmings And Cream Cheese Until Evenly
Combined.

2. With The Motor Running, Add The Cream
Until You Have A Fluffy Mixture.

3. Transfer To A Bowl, Stir [n Chopped Herbs,
Lemon Zest And Some Seasoning.

4.Divide Among 8 Small Rameking,
Smoothing To Level.

5. Top Each With A Thin Layer Of Sliced
Salmon, Cutting To Fit As Needed..

6. Chill For 30min Until Firm.

Day 4 - Smoked Salmon Mousse With Pink Peppercorn Butter

7. Divide Butter Among The Ramekins
(Discarding The Cloudy Whey).

8. Scatter Over Peppercorng And Dill Sprigs.
9. Chill For [ Hour, Or Until Ready To Serve.

[0.Allow To Come Up To Room Temperature
For [5min Before Serving With Rye Toast.
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