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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs S�lmon fillet with skin

(�pprox. 160g e�ch)

4 tbsp Olive oil

2 tbsp Lemon juice

1 tsp  Se� S�lt, Co�rse

2 tsp  Dill Fronds, Chopped

1 tsp  Lemongr�ss, Chopped

1 pinch  Pepper Bl�ck, Whole

For the root veget�bles:

1 pc C�rrot

1 pc Yellow beet

0.5 pc Celery tuber

600 g Pot�toes

S�lmon in � p�per p�rcel with

root veget�bles

30—40 Min

Prep�r�tion

1 Right �t the beginning, four equ�lly sized rect�ngles �re cut out of two

sheets of b�king p�per. Set these �side in the me�ntime �s they will be

needed l�ter for the s�lmon.

2 In the next step, w�sh �nd peel the veget�bles �nd then cut them into thin

stripes (julienne). The veget�bles should then be �bout � thickness of �

m�tchstick. Then m�rin�te the cut veget�bles with dill, lemongr�ss, s�lt,

olive oil �nd lemon juice.

3 As � side dish with the s�lmon there �re boiled pot�toes. To do this, w�sh

�nd peel the pot�toes �nd then boil them in s�lted w�ter. Once they �re

soft, the excess w�ter c�n be str�ined out through � sieve.

4 While the pot�toes �re cooking, s�lt the s�lmon fillets �nd pl�ce one fillet

e�ch on the pre-cut b�king p�per rect�ngles. Top the s�lmon with the

veget�bles, form everything into � p�rcel �nd tie with � sp�tul� so th�t it

doesn't f�ll �p�rt while b�king.

5 Now prehe�t the oven to 170°C �nd b�ke the p�rcels for �bout 20 minutes.

Then �rr�ge the finished s�lmon �nd veget�ble p�rcel together with the

boiled pot�toes �nd serve.


