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Ginger Lemongrass-Scented Salmon En Papillote
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Prep  

Yield


5
Servings



Cook

Portion

1
Servings

Num Portions

5

Ingredients

5

ea

Salmon fillets   6 oz filets

4

oz

celery Julienne

1 ½

ea

carrots Julienne

½ 

ea

red onion finely sliced

1 ½ 

tbsp 

fresh ginger grated

2

oz

soy sauce

1

oz

Oriental sesame oil

2

tbsp

fresh cilantro chopped

2

tbsp

butter



to taste
salt



to taste
ground white pepper





sliced lemongrass

1. Fold 1 piece of parchment paper in half.  Cut out a half of a heart shape, open and this should look like a heart.

2. Place the salmon filet in the middle of 1 side of the parchment paper.  Top each salmon with celery, carrots, onions, ginger and lemongrass.  Sprinkle with sesame oil, soy sauce and cilantro.  Top with butter and fold the other half of the paper over.

3. At one end start to fold, continuing all the way around.

4. Place in a 350 degree oven until it reaches an internal temperature of 140 degrees.

5. Cut the pocket open and serve with a Beurre Blanc.
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