Marinated smoked salmon with mozzarella espuma

beet powder bubble and seasonal mountain veggies
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Serves: 4 px
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Preparation time: 15 - 20 minutes
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INGREDIENT / #3§}

Cooking time: 45 -50 minutes
FAIERFE: 45 -50 53

by Chef Masahito Ueki
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16 slices Salmon fillet AE—IY—EY Lithuania /Y+7=7
100g Mozzarella di Bufala Campana gzg;;jj?yiij- §m¥ Italy / 127 I I
5g Beet powder E—vy P Poland / R—5YF  pumm
aﬁféeeded / Xavid Kphtng / Chania Kritis FV=TF1I %féf} Greece [ ¥Uv E
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Seasonal Mountain veggies

4 each/ &4% (Kogomi, warabi, Urui)
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01 Boil the Kogomi in salt water (1 thsp salt per 1L) for 1 minute.
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For the Warabi, heat 1L of water with 5g of baking soda to 80°C, add

02 the vegetables, turn off the heat, and let soak overnight.
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03 Cut the Urui into 1 thsp-sized pieces and soak in water.
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Make the Buffalo Mozzarella Espuma: Blend all ingredients except
the egg white. Transfer to a pot, heat briefly to melt, then move to a

04 bowl set over ice to cool. Season with salt and pepper, fold in the egg
white, season again, then pour into the siphon, charge with gas, and
itis ready.
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05 Make the Beetroot bubbles.
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Plating: Spread 2 slices of smoked salmon in 4 sections on the plate.
Top with Kogomi, and the Warabi and Urui seasoned with salt and
Cyprus EVOO. Pipe the Mozzarella Espuma on top, and finish by
colorfully garnishing with the beetroot powder (bubbles).

06

BOMTET S

2E—IHY—FEVERIT DIMDARIZOBITZLIICDE. ZFD LIS TH
BEFTOREXVATILTHEZLIZDSUESZWVEDE,
ZIICEYYTLS TV ITSDIRT—I%ELIED,

BRICE—YNRIE— (NI ZBIERLTTEHH D,

EU QUALITY SCHEMES | Sa B s25EFIE

PDO PGl

m The EU Organic label

Protected Designation of Origin

Products under this category have clear and

indisputable links to the place in which they

are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.
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EUROPEAN UNION

Protected Geographical Indication
This label specifies a relationship between the
region and name of the product. Part of the
production (at least one stage) takes place in the
region in order to qualify.
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This label ensures that products certified as organic have fulfilled strict
conditions on how they must be produced, processed, transported
and stored. The logo can only be used on products when they contain
at least 95% organic ingredients and additionally, respect further strict
conditions for the remaining 5%.
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