SALMON in PUFFED PASTRY yields 2 portions
                                   recipe developed by The Clever Cleaver Brothers®
2 tablespoons butter





1/4 teaspoon coarsely ground black pepper

2 tablespoons minced shallots




1/4 teaspoon salt

1 cup sliced fresh mushrooms


   

   2 salmon filets (approximately 6 oz. each)

1 quart loosely packed fresh spinach, rinsed

   
   2 sheets puffed pastry (1 package, found

   clean and patted dry


      
                 
      in freezer section of the grocery store)


STEP 1: THAW the PUFFED PASTRY

1.
Thaw the puffed pastry by taking it out of your freezer and placing in the refrigerator the day prior to 
use. Then, take it out of the refrigerator 15 minutes prior to use so it will temper. OR

2.
If you don't have time to thaw it in advance in the refrigerator, take it out of the freezer and place it on a 
cool area of your kitchen counter approximately two hours in advance.


STEP 2: SALMON TOPPING

1.
In a sauté pan, heat butter over medium heat. Add shallots and heat for 30 seconds.

2.
Add sliced mushrooms and cook for one minute.

3.
Add spinach and cover the pan. Heat for approximately one minute, or just until the spinach is wilted.

4.
Season with salt and pepper. Combine ingredients and let this mixture completely cool. Drain all


excess liquid.

 
STEP 3: WRAP IT UP!

1.
Lay out the two sheets of thawed puffed pastry on a flat surface. Place a piece of salmon on each 
sheet, 
approximately one inch from the top of the puffed pastry sheet.

2.
Top each piece of salmon with the spinach mixture.

3.
Fold the puffed pastry in half over the piece of salmon. Using the palm of your hand, form/push the 
dough around each pieces of fish.
4.
Trim the top of the dough one inch from the fish in a semi-circle pattern, to form the shape of the


fish's head.

recipe continued on following page

SALMON in PUFFED PASTRY continued
5.
Cut the bottom of the dough in a point shape to look like a fish tail.

6.
CAREFULLY lift the fish and fold the excess top and side dough underneath to resemble a fish.

7.
Using some of the dough that was cut away, cut a triangle shape and press this on the tail point so


it resembles a whale's tail. Press on a dot of dough to resemble a fish eye.

8.
With the tip of your knife, WITHOUT CUTTING THROUGH THE DOUGH, make a gill.


9.
Place these on a sheet pan and place in a preheated 350-degree oven for approximately 30 minutes, or 
until golden brown.


NOTE: this entire procedure, prior to step 9, can be done up to two hours prior to baking. Just


place them on the pan that will be used for baking, cover tightly with plastic wrap and place in


the refrigerator.

