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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Wild s�lmon with skin on

(fresh)

3 tbsp. Gin

3 tbsp. Olive oil

1 pcs. Lemon

60 g Gr�nul�ted sug�r

1 tsp.  Herbes de Provence

40 g  Him�l�y�n S�lt

1 Bunch of fresh dill

1 Bunch of fresh chives

Gin-M�rin�ted S�lmon with

Herb Crust

30—45 Min

Prep�r�tion

1 Rinse the s�lmon thoroughly with w�ter, p�t dry then rub generously with

gin.

2 Now pl�ce the s�lmon fillet on � piece of pl�stic wr�p.

3 Mix the Him�l�y�n S�lt �nd the sug�r. Gr�te the peel of the lemon �nd stir

into the s�lt �nd sug�r mix. Now sprinkle the mix over the fish �nd rub it in.

4 Finely chop h�lf of the fresh chives �nd dill, mix with h�lf � te�spoon of the

Herbes de Provence �nd sprinkle over the fish.

5 Now wr�p the fish �irtight in the pl�stic wr�p �nd store in the fridge for

36–48 hours.

6 After this time, unwr�p the fish, rinse it, p�t it dry �nd remove the skin.

Then co�t the s�lmon with olive oil.

7 Finely chop chives �nd dill, mix with h�lf � te�spoon of Herbes de Provence

�nd press the crust ingredients down onto the olive oil co�ting.

8 Once re�dy, slice the fish finely �nd serve with must�rd �nd dill s�uce �s

well �s freshly to�sted bre�d.


