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Salmon en Croute 
 
 

EQUIPMENT 
 

Chef’s Knife, Solid Baking Tray, Pastry Brush, Mortar and Pestle, Spoons, Mixing Bowls, Fork 
 
 

INGREDIENTS 
 

1 x 200gm Salmon Fillet, 3 Asparagus Spears (sliced in half lengthways), 10 Baby Capers,  
2 Anchovy Fillets, 4-5 Sprigs of Parsley,  

5gm Dijon Mustard, 1 Egg Yolk, 1 Sheet Puff Pastry, Lemon, Salt 
 

 
METHOD 

 
To begin: Place capers, anchovy, parsley and a pinch of salt into a mortar and pestle and pound to a rough paste. Stir 

through Dijon mustard and a squeeze of lemon. Set the parsley paste aside. 
 

With a sharp knife carefully butterfly the salmon fillet open and lightly season the cut surface of the salmon.  
 

Spread the parsley paste over the cut surface of the salmon and close the salmon back into the original shape and set aside. 
 

Cut a sheet of puff pastry in half and place the salmon fillet on the pastry, arrange the cut asparagus on top of the salmon. 
 

 Place an egg yolk in a mixing bowl and break it up with a pastry brush. Brush the edges of the pastry with the egg yolk and 
place the other half of the pastry over the salmon. 

 
Seal the pastry removing any air bubbles. Using the tines of the fork seal all the edges of the pastry and cut away the excess. 

 
Score the top of the pastry and brush the entire surface with the remaining egg yolk. 

Place a sheet of baking paper on a solid baking tray and the salmon pastry on top. Place the tray into a pre-heated oven 180˚C 
for 15 minutes until golden brown. 

 
Once baked remove the tray from the oven, discard the baking paper and rest the pastry on the hot tray for 5 minutes. 

 
Once rested, slice the pastry in half and serve with lemon and a crisp green salad. 

 
 
 

HINTS & TIPS 
 

- If possible use the salmon belly for this recipe, the higher fat content helps keep the baked salmon moist. 
 

- For an extra delicious result make your own puff pastry, although a little time consuming home made puff pastry has more 
butter and bakes better than machine made pastry. 

 
 
 


