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BLACK BEAN GARLIC SALMON FILLET WITH TOMATO
SALSA, CAPSICUM PUREE AND GUACAMOLE (Serves 1 to 2)

INGREDIENTS Salmon fillet 120 g, black bean garlic sauce 1 tbsp

Capsicum Purée Capsicum 2-3 pcs, white wine vinegar Y4 tsp, salt & pepper a pinch

Tomato 1 pc, coriander ¥ bunch, shallot 1 pc, red chili % pc, olive oil 2 tbsp,

Tomato Salsa lemon juice % tbsp., salt and pepper a pinch

Guacamole Avocado 1 pc, lemon juice 1 tsp, tabasco a few drops, salt and pepper a pinch

Method:

1. Marinate the salmon fillet with black bean garlic sauce, roll up tightly into a
cylinder shape and wrap with cling film.

2. Place itin a vacuum bag and seal it in the Miele Vacuum Sealing Drawer using
vacuum level 3.

3. Marinate the salmon in a fridge overnight.

4. Torch the capsicums over a stove top until the skin is burnt, then wash the skin
away in ice water.

5. Remove the core and seeds, cut into small pieces. Cover the capsicums with
water in a pot, add white wine vinegar, salt and pepper, cook over medium heat
until soft.

6. Drain off the capsicum and blend into purée in a food processor. Drain off the
purée again over a fine strainer. Set aside the capsicum puree.

7. Put peeled and finely diced tomatoes, chopped coriander, shallot and red chili
into a mixing bowl, mix well. Season the salsa with olive oil, lemon juice, salt
and pepper, set aside.

8. Place the sealed bag with salmon in the Miele Steamer, select “Sous Vide”
function and steam at 45°C for 30 minutes. Once finished, cool down in a bowl
of ice water.

9. Cutthe avocado into half and remove the seed. Sieve the avocado through a
fine strainer with a spoon, then season with lemon juice, tabasco, salt and
pepper.

10. Cut the salmon into half, plate with tomato salsa,
capsicum purée and guacamole.
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