
T HE  A R T  O F  C O O K I N G

Method
Grate the apples (including the skin) into bowl and mix  
with watercress.
In a bowl whisk together wasabi, lemon juice, oil, season 
with salt and pepper.
Cut the salmon into 6 steak portions, then heat a non 
stick pan with little sunflower oil, and fry the smoked 
salmon for 1 minute each side.
Place the apple and watercress into the centre of each 
plate and dress with the vinaigrette.
Place the salmon on top and drizzle the remaining 
vinaigrette around the plate.

Serves 6
ingredients

1/2 side unsliced smoked salmon
2 apples

2 bunches young watercress, washed
1 lemon, juiced

1tsp wasabi
150ml olive oil

Salt and pepper
Sunflower oil

Seared Smoked Salmon, Apple,  
Watercress and Wasabi Vinaigrette


