GRAVADLAX

The most famous Scandinavian dish of all. Traditionally made with Salmon but great when made from Trout.

INGREDIENTS

1kg/2lb salmon or trout cut lengthways from the middle into two fillets boned but not skinned.

2-tbsp. salt, 2tbsp sugar, 2 tbsp. crushed white peppercorns.

Large dill fronds and stems coarsely chopped (dried may be used).

Lemon wedges to garnish.

METHOD

1. Scrape the fish and dry it with a clean cloth. Combine the salt sugar and peppercorns to make a spice mixture. Rub the fish with this mixture but reserve a tablespoonful.

2. Place a layer of dill in a shallow dish, then place one trout fillet on top of the dill skin side down. Sprinkle with more dill. Cover with the second fillet skin side up. Sprinkle with dill and the remaining spice mixture.

3. Cover with a weighted plate, chill for 12 – 24 hours, turning the trout over halfway through – the longer it is left to marinate the stronger the flavour.

4. Carefully scrape the dill and spices off the trout, cut into very thin slices and serve with sprigs of dill, lemon wedges and sweet mustard sauce.

SWEET MUSTARD SAUCE

This sauce will keep in the fridge for a few days. Make double the amount and serve it on its own with either boiled or steamed potatoes.

INGREDRIENTS
2 tbsp. mild mustard, 1 tbsp. caster sugar, 1 tbsp. white wine vinegar, 6 tbsp. groundnut or sunflower oil, 2 tbsp. finely chopped dill, or a mixture of finely chopped dill, chives and parsley. Seasoning.

METHOD

In a bowl, mix together the mustard, caster sugar and wine vinegar until they are well blended. Whisk in the oil, a little at a time, until the sauce thickens. Season to taste and stir in the chopped herbs. Serve.

