
 

                       Skewered Poached Salmon  

Ingredients: 
 

4 Cups of water 

½ Cup white wine 

6 ¼" lemon slices (#7735780) 

15 Whole black peppercorns 

3 Bay leaves 

2 Cups of onion, carrot, & celery diced (#8140022) 

4 Tablespoons of fresh dill roughly chopped 

4 - 6 oz. Salmon filets 

2 tsp. Salt 

Pepper  fresh-cracked to taste 

Place all the ingredients except salmon, dill, salt and pepper in a 

saucepan & cover.  Bring to a boil, reduce heat simmer for 30 minutes. 

Season salmon filets with dill, salt, and pepper. Cut into cubes and  

place on skewers, about 3 pieces on each skewer.  Reduce heat to  

low, place skewers in pot.  Cover and cook 2 minutes.  Remove  

from liquid and serve. 

Makes  4  Servings. 

             


