Food & Wine editor Myles McWeeney meets Martijn Kajuiter, Executive Chef at

Cliff House Hotel in Co. Waterford
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A simple dish of fresh Helwick
Sole was presented so simply y
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his is a guy heading for the stars
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wataercress, orange salt, black pepper
[RECIPE and the femon zest
BALLOTINE SALMON Faid the two sides together so the shape
. ) of the safmon returns, cut in half and
1 erganic Clare Island salmon, filleted, wrap each very tightly in three layers of
deboned, with skin on cling fitm
1 thsp chopped watercress Heat a pot of walter till it barely simmers
Fest of 1 lemon thern place the two wrapped pieces of
Black pepper salmon in the pot and leave to simmer
Orange sea sait (100g coarse sea sait for 5 minutes. Turn the heat off and let
infused with the zest of 2 oranges and it cool off in the water. When cooled,
the juice of 1) completely leave in the fridge for at
least 4 hours
CUCUMBER
2 cucumbers CUCUMBER
Gelatine leafs * Peael 1 cucumber and dice it in very
BOmi white vinegar small cubes. Marinate with vinegar,
20g sugar sugar, salt and pepper, then grate in
Lemon zest and grated fresh horseracish to taste and
horseradish the zest of % lemon
Salt and black pepper Juice the other cucumber with the
skin on and season to taste. For every
IERE CREAN 100mf of juice, use 1 leaf of gelatine
150 mif cream fo set it. Soak the gelatine in cold
2 thsp mixed chopped herbs water for 5 minutes. Heat half of the
(chenvil, parsiey, tarragon, dill)

Zest of & lemon fuice and dissolve the softened gelatine
Pepper and salt leaves in it.

o o Mix in the rest of the juice and pour #
"--"l"-l I ! ."I:.w.' q " . .
SALMON CAVIA into a suitable container and leave in
50g Keta salmon eggs the fridge to set

PREPARATION
SAEMATMN
» Season the sides of salmon with the

HEREB CREAM

* Season and whip the cream until fluffy.
Fold in the mixed herbs with lermon




rest and let it 52! in a food container
in the fridge

FIRESENTATION

femove the cling film from

the salmon, carefully slice into

nice stezks and arrange each on the
middle of a plate, then sprinkie with
orange salt and pepper




