
MASTERCHEF 
 

Asian “Smokey” Confit Salmon with Caviar 
 

RECIPE FROM LARKIN CEN 
 

 
Prep Time: 20mins 

Cooking time: 45mins 
Serves 4 

 
Ingredients 
 
Ginger and Spring onion and lemon scented oil (used for the Salmon, Black fungus and 
garnish)  
300ml Grapeseed oil  
50g piece of ginger, peeled sliced in half 
2 large bunches of spring onions, roughly chopped  
4 Cloves garlic, peeled and crushed 
50g coriander seeds 
2 sprigs of lemon thyme  
1 Lemon (peel) 
1 bunch coriander (chopped roughly)  
 
Salmon 
1kg fillet of center cut salmon fillet, skin off 
Salt 
Pepper 
 
Soy dressing 
150ml light soy sauce  
1 tablespoon of mirin 
40g Sugar 
 
Black fungus 



10g Dried black fungus  
Salt  
Pepper 
 
For garnish 
Cherrywood smoking chips for the smoke gun.  
Coriander Shoots (for garnish) 
1tbs Caviar  
 
 
 
 
 
 
 
 
Method 
Set a water bath to 42C 
 
Ginger and Spring onion and lemon scented Oil 

1) Heat pan with Grapeseed oil to 40c and add the ginger, the spring onions, the garlic, 
coriander seeds, lemon peel and lemon thyme. 

2) Then maintain the heat in the pan for 15minutes and then turn off the heat and 
leave to infuse for 10 mins. 

3) Pass the oil through a fine sieve and reserve. This sauce will be used with the Salmon 
in the sous vide machine, the black fungus and for garnish.  

 
Salmon 

1) Slice the salmon into 8 strips.  
2) Vacuum Seal the Salmon in a vac bag with 6 tablespoons of the Scented Oil (see 

above) and then cook in the waterbath for 25 minutes. 
3) Take out of the water bath and reserve in the vacuum sealed bag 

 
Soy Dressing 

1) Heat the light soy, Mirin and sugar in a small saucepan until the sugar has dissolved.  
2) Set aside.  

 
Black Fungus 

1) Soak dried black fungus in 200ml of boiling water for half an hour. 
2) After 30mins drain and julienne.  
3) In a bowl, dress the julienned fungus with a teaspoon of the scented oil (sea above).  
4) Season and reserve.   

 
 
To plate  
 



1) Arrange 1 piece of Salmon on a square plate. Place another piece diagonally across 
the top. 

2) Then place the dressed black fungus to the right of the salmon. 
3) Quenelle the caviar and place at the front of the salmon (opposite black fungus) 
4) Finish the Salmon with some drops of the scented oil onto the fillets and season. 
5) Add some coriander shoots on top of the Salmon to garnish and then place a small 

glass bowl on top to cover the Salmon, caviar and black fungus. 
6) Using a smoke gun fill the glass chamber with smoke by lifting the glass bowl onto an 

angle and putting the tube into the glass bowl. Once the glass bowl is full of smoke 
put it back down to seal the smoke.  

7) Place the soy dressing into a jug and serve next to the Salmon on the plate.  
 
 
 
 
 


