saumon moutarde

Serves o

1 large shallot, chopped

1 cup white wine

1 cup heavry cream

1/2 cup softened butter

2 tablespoona Dijon evustard

4 boned salmon fBllets, 6 ounces each

Mustard Sauce;

Put the shallots and white wine in 4 savee pan. Simmer over
medinm flame until reduced by half. Add the heavy coeam,
reduce again by hatf and whisk in the softened butter and
then the muatard. Set adide.

Eigh:

[ & pan, put approximately 2 cups of water and a aplash

of white wine on 2 medium flame and allow o simmer The
pan must be large enough o held the 4 salmen Allets and you
need enough water in the pan to cover the salmon halfway
when vou put them inla poach. P'at the salmon in the sinmer-
ing; liguid, cover and let it simmer for approsdamately 7 to 10
minutes, depending on the degree of desired donemess,
Hemove the fillats with a slotted spatula, letting the eocess
watar drain before you put them on a warm plate. Gamnish
the plate with a simple vegetable, preferably green for color
spoar on the sauce and serve,
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