SUMPTUOUS SPACEAGE SALMON yields 2 portions
                                                    recipe developed by The Clever Cleaver Brothers®
   2 salmon filets (6-8 oz. each) 


   
   2 canned hearts of palm, cut in 1/4" slices

   1 fresh lemon





1/4 cup Passion liqueur or cherry liqueur

   2 tablespoons butter





3/4 cup whipping cream

   2 tablespoons chopped shallots


   
   1 tablespoon Dijon mustard

1/2 red pepper, cut in 1/2" pieces


   
   1 tablespoon chopped parsley

   4 canned artichoke hearts, each cut 
in 4 pieces

1/4 teaspoon coarsely ground black pepper

1.
Place 2 quarts water in a sauce pan. Cut lemon in half, squeeze the juice into the water and add the 
pieces of lemon to the water. Bring this to a boil. 

2.
Add pieces of salmon. When the liquid comes back to a boil, immediately turn it to simmer. Cook  salmon for approximately six minutes, or until salmon is firm. DO NOT OVERCOOK! Turn the pan off and leave salmon in the liquid.

3.
In a sauté pan, heat butter over medium heat. Add chopped shallots and heat for approximately 30 seconds. NOTE: you can begin the sauce preparation when you begin cooking the salmon.

4.
Add red pepper pieces, artichoke hearts and hearts of palm. Combine and heat for 1 minute.

5.
Pull away from the heat and CAREFULLY flambe with the Passion liqueur.

6.
When the flame goes out, add whipping cream, Dijon mustard, chopped parsley and black pepper. 
Combine and heat until the sauce becomes slightly thickened.

7.
Carefully remove cooked salmon pieces from the sauce pan, let drain and place on warm dinner plates. Top the salmon pieces with the Sumptuos Spaceage Sauce.
