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Steamed Atlantic Salmon, Potato Scales, Clam and Vegetable Broth 
 
 

EQUIPMENT 
 

Perforated Baking Tray, 2 Medium Size Fry Pans (One with a lid),  
Mixing Bowls, Chef Knife, Spoons, Baking Paper 

 
 

INGREDIENTS 
 

180gm Fillet Atlantic Salmon, 3 Dutch Carrots, 100gm Clams, 30gm Green Peas,  
½ Kipfler Potato, ½ Brown Onion, 1 Clove Garlic, 3 Sprigs Thyme,  

 Salt 
100gm White Wine, Fennel Fronds, Extra Virgin Olive Oil, Sea Salt 

 
 
 

METHOD 
 

Peel the dutch carrots and cut them in half length ways place on a perforated steam tray and into the oven steam setting 
100 degrees for 6 mins 

 
While the carrots cook peel the kipfler potato and finely slice into discs 

 
Skin the salmon fillet and season on both sides with salt then lay the potato over the salmon to resemble the scales on a fish 

 
Season the potato and drizzle over a little EVOO and place the salmon in between two sheets of baking paper 

 
Once the carrots are cooked remove from the oven and place the salmon in the oven steam setting 52 degrees for 20 mins 

 
2 mins before the salmon has finished cooking heat both the frypans over medium heat 

 
Remove the salmon from the oven and pan fry the salmon in a little EVOO potato side down over medium heat 

 
In the other pan add some EVOO and sauté the onion until translucent add the garlic and thyme and sauté again, add the 

white wine and the clams and place the lid on the pan and cook for 1-2 mins 
 

Remove the lid and add the vegetables and cook for a further 1-2 mins until the clams have opened 
 

To finish pour the clam and vegetable mix and broth into the bottom of a serving bowl, turn the salmon fillet over and serve 
on top of the clam broth potato side up 

 
Finish with a drizzle of EVOO and fennel fronds 

 
 

HINTS & TIPS 
 

- Instead of using potato you can try a thin slice of brioche as a crust for your fish 
 

- If you have trouble removing the skin from your fish ask your fishmonger he/she will do it for you 
 

- Make sure you slice the potato as finely as possible, to thick and it wont cook 
 


