
Gravlax salmon with beetroot

Raciones para 1

1 loin
Salmon

Rolls for canapes

1 cup
Sugar

2 cups
Salt

1/2 cup
Pepper

1 cup
Beet

Lemon zest

2
Egg yolks

Pepper

Butter

1 We start marinating the salmon one
day before, as it must be macerated in
the fridge for at least 24 hours. We
mix in a bowl one cup of sugar, two
cups of salt, half a cup of pepper and
one cup of beet with a little bit of
lemon zest. Stir all the ingredients well
until they are well combined.

2 When the mixture is ready, spread out
half of it in a large bowl and place the
salmon loin on top. Cover the salmon
with the remaining mixture and let it
rest in the fridge for a whole day.

3 After 24 hours, remove the salt and
the remaining mixture from the salmon
loin. When it is clean, we cut it into
thin slices not too big, just enough to
cover the roll of your appetizer.

4 To prepare the Hollandaise Sauce, we
mix in a bowl two egg yolks, a pinch of
salt, pepper and 50gr of melted butter.
Put the sauce in the microwave for 15
seconds at 800w and stir in hot water
to finish mixing the ingredients.

5 All that remains is to present this
delicious appetizer. Prepare several
slices of toast and place a strip of
marinated salmon on top of each one.
Finally, decorate with Hollandaise
sauce and, you're done!
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Chef's Notes

https://cookinglovers.teka.com/en/receta/gravlax-de-salmon-con-remolacha/
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