
Begin by Removing the skin off
the salmon fillets.
Place the Salmon in a bowl, to that
add the lime juice and sprinkle
with a little salt and cracked black
pepper on both sides on the fillets.
Cover with cling film and set aside.
In a pan heat up the oil over a
medium heat and add the onion,
garlic, mushroom and leafy green
vegetable with a pinch of salt and
a generous amount of cracked
black pepper.
Cook the vegetables until they are
softened and tender. Allow them
to cool in the pan.
Preheat the oven to 180 degrees
C/ 356 degrees F.
Take either your homemade or
store bought puff pastry out of the
fridge, cut it in half  and begin
rolling it out on a floured surface.
Roll into a square ~3mm thick.

For a comprehensive guide on the
making of puff pastry, visit
www.stirringsolutions.com.
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SALMON EN

CROUTE

Preparation- Serves 4

Prep Time

Ingredients

260g Salmon Fillets
140g Cream Cheese
40g Kale/ Spinach
2/3 Mushrooms
1/ 2 Onion
1 Garlic Clove
1 tsp Oil
Juice of 1/2 a Lime
Salt and Pepper
1 Egg

1 Pack Ready Roll Puff
Pastry

250g Plain Flour
35g Butter (melted)
125ml Cold water
1 Tsp Salt
150g Butter

Pastry:

OR

Prep: 15 minutes
Cooking: 30 minutes
Total 45 minutes



9. Transfer the pastry square onto a
baking tray lined with baking paper.
10. Now the vegtables will be cool
enough to add in the cream cheese. Mix
them until evenly coated with the cream
cheese, take half of the mixture and
place it in the centre of the rolled pastry. 
11. Place one salmon fillet on the bed of
vegetables slightly to the left and top
with the remaining veg. Then get the
other salmon fillet and place that over
the veg slightly on the right
12. Roll the other half of puff pastry into a
square ~3 mm aswell.  Crack the egg in a
cup and beat. Use a pastry brush to
brush the pastry around  your salmon
and vegetable tower then place the
rolled pastry on top to cover everything. 
13. Gently press the pastry around the
edges to stick it to the egg wash.
14. Trim and crimp the egdes of the
pastry to seal them and brush the
surface of the pie with more egg. You
can score the pastry then bake for 20-30
minutes until the pastry has puffed up
and is golden brown.
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