FOOD ~ WITHOUT RESERVATIONS

Executive Chef Edward Lake

Chakra Restaurant
W. 144 Rt. 4 East
Paramus, NJ 07652
201-556-1530

& days grow shorer and cooler, proteln is
A-:nahml craving. Crispy Skin Sake Roast-
d Salmon, & favorile fall dish al Chakra
Restaurant, tukes protem bo o new bovel,
this Ravorful orange flesh fish with & ﬁ:ﬂ?
warming black bean, sake-infused souce.

Crispy Skin

and sake black bean sauce

s
AlGng-

LAY .

gide, we serve delicately flavored baby bok choy,
[ﬁmrﬂdﬁwim m:‘jdﬁmahﬁ gentle Astan Eﬂri
WO, a comforti i sweel rood an
tuber mash. 2

Whibke there ame a mulikude of steps in this
recipe, the results will i and debght you and
yvour guest, whether male or lemale, Women love
the peniles favors of this dish, while men respond
tothe satisfying protein and creamy mash of taro,
@ il Huﬂﬁ&a#h!mﬂmtl:ﬂu-
tifulky complements whiie Pair this dish

with an Absatian Pinod Gris or Pinot Blane,

Serves 2
Ingredionts:

2 = & or. semon iets, 2hin
an, scored finely

2 whale baby bok choy each
blanched and shocked

1 taro root (each), peelad and
diced

1 potato (eech), peebd

3 springs cllantro, chopped

4 oz. whobe buther, diced

B oz, heayy cream

For sake black bean saucez
I pt. sake

2 Thep. lermented Chinese
black beans

2 shallots (each), minced

Crispy Skin Sake-Roasted Salmon
with taro root puree, baby bok choy, and sake black bean sauce

3 sprigs cilantre, chopped
2 0Z. S0y Saluce

Preparation:

For the salman:

Regquest two skin-on scaled
filets with skin intact.

Twenty-four hours in
advance, uting & sharp Knile,
score fong vertical slices in
the skin of the salmon, being
careful to only cut thnouwgh
the skin and mot into the
flesh.

Each score should be done
an eighith of an Inch apari.
Refrigerate.

In & stainless steel pok,
eomblme the tars and
potaboes, and cover with cold
water,

Bring them to a boll and
cook until tender. White the
potatoes are cooking, heat

the heawy cream to Just under

& simmer and reseyve.

When taro and potatoes are
finished cooking, use 3 food
mill on Ik5 tinest screen and
mill the tamo/potato
combimation into & Bowi
contalning the hot cream.
When the contents are milled,
gently fold in the butter and
cilantre untll fully
intasparatad

For the sake black bean
SALSE

Combine all ingredients for
the sauce except the dried
black beans and reduce by
hall.

Strain solids from the sauce
and add black beans. Season
with zalt and pepper to baste.

To assemble the dish:

In a hot non-stick pan. sear
talmon, skin ide down, on
medium heat and cook unti
fless starts to turn pale
crange halfway up the side of
the filet. Flip. "

Cantinue cooking for 1
minute and reserve. Ina

Sake-Roasted Salmon

With taro root puree, baby bok choy,

m Alter scoring the salman
skin, leave the fillets
unvirapped in the refrigerator
for 24 hours, This dries the
skin and allows it lo become
crisp very quickly during the
cooking process.

m Before adding the black
beans, rinse them under cold
running water for 30 minutes.
This will help to remose any
excess silt,

m You should be able to find
bok chay at the market all
year round. Look for & plant
with firm statks that is free of
brown spots.

s W B careful not 1o overcook

the tara/potats combination

when blending with cream
or the result will be a gloe-
like substance.

stainless steel pof, baoll ghtly
salted waler,

Plunge baby bok choy Into
waber and cook for
approximately 2 minutes.
Remove, drain, amd resere
warm.

On two hieated plates,
arrange a Z2-ounce poal of
sauce, place a slzeable scoop
of tare roeot puree above that
and, lasthy, arrange the
salmon and baby bok chay,

Lae remaining cilantre
sprigs for garnish,



