
Salmon Tian 
 
Serves 4 
 
Ingredients 
700g salmon fillet, pin boned with skin on 
15g salt 
15g sugar 
¼ bunch dill, finely chopped 
½ lemon, juice and zest 
2 Granny Smith apples 
 
for the horseradish cream 
300ml double cream 
1 Granny Smith apple, grated 
¼ bunch chive, chopped 
25g fresh horseradish, grated 
3 tbsp creamed horseradish 
 
for the marinated cucumber 
1 cucumber 
1 tbsp salt 
 
 
Method 
First prepare the horseradish cream, mix all the ingredients together and leave in the fridge 
for 24 hours to marinade. 
 
For the marinated cucumber first peel the cucumber and cut it in half lengthways. De-seed the 
cucumber using a teaspoon. Sprinkle the salt evenly over the cucumber, cover and place into 
the freezer for 24 hours. 
 
To marinate and cure the salmon you must first mix the salt, sugar, dill and lemon zest 
together. Place the salmon fillet skin side down into a plastic container. Spread the salt and 
sugar mix evenly on the flesh side of the salmon, cover and leave in the fridge for 24 hours. 
 
After 24 hours complete the horseradish cream by pushing the mixture through a fine sieve 
being careful to remove all the lumps of horseradish etc. Season the remaining cream with 
salt and a little sugar. Whip until it achieves firm peaks. 
 
Remove the cucumber from the freezer and defrost under cold running water until all the salt 
has been removed. Pat dry and slice thinly. 
 
Remove the salmon from the fridge, wash off the marinade and pat dry with kitchen paper. 
Remove the skin and any brown meat from the salmon and dice into approximately 1cm 
cubes. 
  
Peel and core the apples. Dice the apple to the same size as the salmon. Pour the juice of 
half a lemon onto the diced apple and mix well. This will prevent the apple from browning. 
Drain off the excess juice and mix the diced apple with the diced salmon. Season if required. 
 
To serve divide the salmon and apple mix between 4 ring moulds (3½" x 1½") and pack 
tightly. Top off each ring with the horseradish cream and smooth off the top. Loosen around 
the edge of the ring with a small knife and carefully remove the ring. Arrange the sliced 
marinated cucumber around the base of the salmon. Top off with a few mixed dressed salad 
leaves and chopped chives. 
 


