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Salmon Rilette 
 
 

EQUIPMENT 
 

Chef Knife, Rolling Pin, Mixing Bowls, Zip Lock Bag, Ice 
 
 

INGREDIENTS 
 

200gm Salmon Fillet, ½ Large Shallot, 30gm Olive Oil, Salt, Chives 
 
 
 

METHOD 
 

Skin the salmon and remove the remaining blood line (refer to video) Cut the fillet in half and slice each half into two thin 
sheets 

 
Finely dice the shallot and set aside 

 
Place the salmon in a zip lock bag and ensure the fillets do not over lap. Add the shallots, oil and seasoning and seal the bag 

removing as much air as possible 
 

Place the bag in a pre-heated oven steam setting 80 degrees for 5 mins 
 

Once cooked remove from the oven and place on a tea towel and crush the salmon with the rolling pin. Once crushed 
squeeze the bag to ensure everything is mixed. 

 
Place the bag in a bowl of iced water to stop cooking and cool quickly 

 
Once cool remove from the bag and place the contents in a mixing bowl, check and adjust the seasoning if necessary 

 
Place spoons of rilette on top of croutons and finished with chopped chives 

 
 
 
 

HINTS & TIPS 
 

- If Ocean Trout is at the fishmonger you can use it instead of the salmon 
 

- For another texture top the rilette with Salmon caviar for a salty burst 
 

- This is great for a canapé and can be made in advance, ensure to serve at room temperature 
 

- You can also use this as a filling for gourmet sandwiches or rolls 
 


