POACHED SALMON with APRICOT MINT SAUCE yields 4 portions
                                                                                              recipe developed by The Clever Cleaver Brothers®
1 can apricot halves (17 oz.)



  1 tablespoon Aromatic Bitters - see alternative

1 tablespoon chopped fresh mint


1/4 cup white wine vinegar - see alternative

1 tablespoon Dijon mustard



   4 filets of salmon 

1 teaspoon lemon juice


   
     


2 quarts water





       alternative - cut a lemon in half. Squeeze the juice in








       the water and place the lemon halves in the water
1.
Drain the apricot halves. Place in a blender and blend until smooth. Place in a mixing bowl.

2.
Combine with chopped mint, Dijon mustard and one teaspoon of lemon juice. NOTE: steps one and two can be done the day prior to use and refrigerated.

3.
When ready to use, place the sauce in a sauce pan and heat over low heat.

4.
In another sauce pan, heat the two quarts of water over high heat. Mix in Aromatic Bitters and white wine vinegar OR the alternative lemon juice. Bring this to a boil.
5.
Add the salmon pieces. When it comes back to a boil, immediately turn to simmer and cook for approximately 6 minutes or until the salmon is firm. DO NOT OVERCOOK & DO NOT BOIL the salmon or it will break apart.

6.
Place some hot mint sauce on your warm dinner plates. On top of the sauce, place a piece of the poached salmon (drained of excess liquid). Lace the top of the salmon with a little more sauce.

7.
Garnish the plate with a fresh mint leave and a lemon twist. ENJOY!
