 POTTED SALMON 

250 gm salmon fillet - chopped into small cubes 
150 ml clarified butter 
2 finely chopped shallots 
1 clove crushed garlic 
pinch of sea salt 
pinch ground black pepper 
1 tbsp finely chopped parsley 
1 tbsp finely chopped tarragon 
  

Clarify the butter by melting it until it foams and let the foam die. Do not let it brown. Remove from heat and leave to stand until the milk residue sinks. Strain through muslin. 

Warm 2/3 rds of the butter and add the shallots and soften. Add garlic, salt and pepper. Spoon in the salmon gently - avoid breaking. As soon as the salmon has an opaque colour remove from heat to cool. Add the herbs. 

Spoon the salmon into ramekin dishes and distribute the herbs and shallots evenly. Top up with the remaining butter. Cool and chill the dishes. 

After an hour remove from fridge and allow to come up to room temperature. Turn out and serve with melba toast and wedges of lemon. 

Serves 2.

