
For the Salmon 
1/2 side of salmon 

500g of raw beetroot 
3g Fennel seeds 

1/2 Spring of Tarragon 
250g Caster sugar 

500g Sea Salt 
 

For the Beetroot 
500g raw Beetroot 

25ml White wine vinegar 
1 x Banana Shallot 

1 x Garlic Clove 
100ml Olive oil 

Sea Salt 
Pepper 

 
For the Mayonnaise 

2 x Egg yolks 
3/4 tsp English Mustard 

3/4 tsp White wine vinegar 
200ml Light olive oil 

Sea Salt 
 

For the Root Vegetable Salad 
1 x Carrot 

1/2 x Celeriac 
1 x Parsnip 

1 x raw Beetroot 
1 x Shallot 

1 tsp Chives (chopped) 
Cornish Sea Salt 

 
For the Smoked Salmon Pate 

150g Smoked Salmon 
Juice of 1/2 Lemon 

50g Natural Yoghurt 
50g Cream cheese 

Cornish Sea Salt 
Pepper 

 
For the Thyme Crackers 

350g of plain flour 
1 tsp Cornish Sea Salt  
5 x Sprigs of Thyme 
3 tsp Baking powder 
90g Unsalted butter 
140ml Water (cold) 

TO START 



 

 

 
 

For the salmon 
1. Peel the beetroot and then blend with the fennel seeds, tarragon, sugar and sea salt 

in a food processor to make the cure. 
2. Bone and trim the salmon and lay it on a large grease-proof tray. Pour over the cure 

and cover with cling film then leave in the fridge for 10-hours. Turn the salmon over 
and cure for another 20-hours. 

3. Drain all the juices, wash off the cure, and pat the salmon dry. Your salmon is now 
ready to eat or continue to chill until needed. 

 
To make the thyme crackers 

1. Chop the Thyme finely and dice the butter. Blend the remaining ingredients until it 
forms a dough. Separate into six equal balls, cover in cling film and chill for one hour. 

2. Roll the dough through a pasta machine, starting at the largest setting and working 
down to the second smallest setting. Cut into long, thin triangles and lay them out on 
a non-stick baking sheet. 

3. Bake in a preheated oven at 180°C for 12-minutes, then cool and store in an airtight 
container. 

 
To make the beetroot 

1. Wash the beetroot (don't peel yet), place in a pan and cover with cold water, add a 
pinch of salt and a tbsp of vinegar. 

2. Simmer until the beetroot is soft, which will take around 45-minutes. Don't drain, 
leave to stand and cool. 

3. Peel the beetroot, dice into 1/2 cm cubes and place in a bowl. Chop the shallot and 
garlic finely, add to the bowl, season and add a splash of vinegar. Cover with olive oil. 

 
To make the mayonnaise 

1. Place the egg yolks, white wine vinegar, and mustard into a food processor and 
blend for 60 seconds. 

2. Slowly, and with the food processor running, add the oil until the ingredients have 
emulsified. Season to taste. 

3. For the root vegetable salad, peel and chop the carrot, parsnip, celeriac, shallot, and 
beetroot finely. 

4. Blend all of the ingredients in a bowl, including the chopped chives and Cornish sea 
salt. Add enough mayonnaise to bind. 

5. For the smoked salmon pâté, remove the skin and bones from the salmon. Blend with 
the lemon juice in a food processor for 60 seconds. 

6. Scrape down the processor bowl, add the yoghurt and cream cheese, then blend for 
two minutes. Season with the salt, pepper, and lemon juice. Transfer to a bowl and 
chill until needed. 

7. Slice the salmon finely and drape across the plate. Serve the diced beetroot over the 
salmon and then place a quenelle of the pâté on top. 

8. In a side bowl, heap a small portion of slaw and finish with thyme biscuits. 
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