SLOW-COOKED SALMON FILLET

INGREDIENTS

1 piece of salmon fillet sashimi (about 1209), a little
sliced onion, dill weed, olive oil, salt and black pepper

Methods:

1. Putthe dry salmon fillet on a piece of heat resistant wrap. Season the
fillet and wrap it. Place into Gourmet Drawer at 55°C and cook for 1
hour.

Cooking tips:

» Gourmet drawers can warm cups, glasses, plates and dishes, keep food
warm and also slow-cook fish, beef, lamb and poultry. You can also
melt, dissolve, defrost a whole host of other things.
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