
recipe by joe ball, regional executive chef, culinart group

PORTION SIZE 
recipe serves 4, 3 oz portions

INGREDIENTS
2-1/4 oZ  WATERMELON RADISH, FRESH, SLICED 1/8”

5-1/4 OZ  RAINBOW CARROTS, FRESH, with tops (JUMBO  

  ORANGE, PURPLE AND YELLOW)

3-1/4 OZ  HONEY CRISP APPLE

1-1/8 OZ  PUMPKIN SEEDS, HULLED

1/4 oz  SHALLOTS, FRESH, PEELED, MINCED

1/2 EA  FRESH LIME

1-1/8 OZ  RICE WINE VINEGAR, SEASONED

2 TBSP + 3/4 TSP CANOLA OIL

2 TBSP + 3/4 TSP OLIVE OIL

1/4 TSP  KOSHER SALT

1/8 tsp  GRoUND BLACK PEPPER

METHOD

1. SCRUB, PEEL and spiralize JUMBO ORANGE CARROTS.

2. SCRUB, PEEL and spiralize PURPLE CARROTS, SAVE TOPS.

3. SCRUB, PEEL and spiralize YELLOW CARROTS, SAVE TOPS.

4. WASH AND THINLY SLICE WATERMELON RADISH AND HONEY CRISP APPLES. 

    RESERVE APPLE SCRAPS.

5. COVER ALL CUT FRUIT WITH COLD WATER AND RESERVE IN REFRIGERATOR WHILE 

    YOU PREPARE THE VINAIGRETTE.

6. DRAIN ALL FRUITS AND VEGETABLES WELL. ADD PUMPKIN SEEDS.

7. ADD THE VINAIGRETTE TO THE CHOPPED FRUIT AND VEGETABLES.

8. TOSS WELL to combine. serve immediately.

VINAIGRETTE

1. In a blender, ADD APPLE SCRAPS, CARROT TOPS (WASHED AND CHOPPED), 

    MINCED SHALLOTS, ZEST AND JUICE OF LIME, SEASONED RICE VINEGAR.

2. PUREE UNTIL SMOOTH.

3. SLOWLY DRIZZLE CANOLA AND OLIVE OILS UNTIL EMULSIFIED.

4. SEASON WITH SALT AND PEPPER.
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recipe by PETER KLEIN, DIRECTOR CULINARY DEVELOPMENT, culinart group

PORTION SIZE 
recipe serves 4, 13 oz portions

INGREDIENTS
salmon: 
I TSP  GROUND BLACK PEPPER

1 lb  WILD ATLANTIC SALMON FILLET, FRESH

1 tbsp + 1 tsp  MINCED GARLIC, FRESH

8 ea  LEEKS, FRESH

1/4 cup  OLIVE OIL

 

leek green broccoli stem slaw: 
1/2 tsp  KOSHER SALT

1 lb  BROCCOLI, FRESH

1 cup  SHREDDED RED CABBAGE

1 tbsp + 1 tsp  FAT FREE PLAIN GREEK YOGURT

1 tsp  apple cider vinegar

1 tsp  honey

1 TSP  olive oil

1/2 tsp  GROUND BLACK PEPPER

 

crispy broccoli florets: 
4 EA  eggs, fresh, BEATEN

1/2 tsp  kosher salt

1/2 tsp  ground black pepper

1 cup  all purpose flour

  CANOLA OR VEGTABLE OIL FOR FRYING

METHOD

salmon
1. mince the white ends of the leeks. add them to a container with olive oil, 
    garlic and black pepper.
2. marinate salmon in the mixture for at least 20 minutes, refriGerated.

leek green broccoli stem slaw
1. cut the stems off the broccoli. slice into long strips. reserve the florets.
2. slice the leek greens vertically.
3. add broccoli stems, sliced leek greens and red cabbage to a large bowl.
4. whisk together greek yogurt, apple cider vinegar, honey, olive oil, salt  
    And pepper. pour into the bowl with the stems, leek greens and cabbage.
5. toss to combine. cover and refrigerate.

criSPY BROCCOLI FLORETS
1. PREHEAT OIL FOR FRYING TO 325 DEGREES F.
2. IN A BOWL, TOSS FLORETS WITH SALT, PEPPER AND BEATEN EGGS UNTIL FULLY COATED.
3. ADD FLOUR. TOSS UNTIL FLORETS ARE FULLY COATED IN FLOUR.
4. FRY BROCCOLI FOR 2-5 MINS OR UNTIL BROCCOLI DEVELOPS GOLDEN COLOR.
5. REMOVE FROM FRYER AND HOLD HOT.

GARLIC LEEK SALMON
1. PREHEAT LARGE HEAVY SKILLET OVER MEDIUM HEAT.
2. PLACE MARINATED SALMON IN SKILLET AND INCREASE HEAT TO HIGH.
3. COOK FOR ABOUT 3 MINUTES ON EACH SIDE, OR UNTIL INTERNAL TEMP REACHES 145 DEGREES F.

SERVE SALMON OVER LEEK GREEN BROCCOLI STEM SLAW WITH CRISPY BROCCOLI FLORETS ON THE SIDE.
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garlic leek roasted salmon
with crispy broccoli florets and leek green broccoli stem slaw


