Slow cook confit salmon with
mozzarella cheese salad

Ingredients :
* Salmon fillet 1 pc (around 100 g)  Olive oil to cover the salmon
¢ Rosemary herb 2 stick * Garlic 3 pcs ¢ Shallot 1 pc « Salt - little

Salad ingredients :
* Mozzarella cheese 2 pcs » Assorted tomato - little
* Assorted salad veg. - little decoration « Basil herb - little decoration

Saffron dressing :
* Egg yolk 1 pc * Red wine vinegar 1 tsp ¢« Mustard 1 tsp * Saffron - little
* Olive oil 120 ml  Salt - little » Pepper - little

Sauce :
» Pesto sauce - little

Steps :

1. Set oven to hot air convection mode, preheat to 50°C.

2. Put the salmon fillet with seasoning, salt, pepper and herb into the
baking tray. Pour the preheated 50°C olive oil into it.

3. Then roast in preheated oven for 30 mins.

4. Prepare salad by cutting the assorted tomato, basil herb and add

seasoning with salt, pepper and pesto. Add drained Mozzarella cheese.

. Mix the ingredients of saffron dressing.
. Put cooked salmon fillet on top of salad and add saffron dressing
to serve.
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Tips :
Slow cook the salmon by controlling the temperature at 50°C - 60°C.

Electric oven
35 mins (excluding preparation duration)

Appliance:
Cooking Duration:
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