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Wild Salmon Duo 
Olive Oil Rillette, Cured with Smoked Salt and Dill 

Chef Riccardo Bertolino for Mixte Magazine 
 

 
Serves 4 
 
Pumpernickel Croutons 
8 very thin (2-mm) slices pumpernickel bread 
30 ml olive oil 
Salt and freshly ground white pepper 
 
Watercress Puree  
Salt 
3 heads of watercress, leaves picked 
15 ml grapeseed oil  
70 grams finely diced onion  
60 grams peeled and diced russet potato  
 
Salmon Rillette 
500 ml olive oil 
1 sprig thyme 
1 bay leaf 
2 grams pink peppercorn, crushed 
2 sprigs dill, leaves chopped and stems reserved 
200 grams salmon fillet 
Salt 
50 grams crème fraîche 
50 grams mayonnaise 
1 lemon, finely grated zest and juice  
15 ml Dijon mustard 
Espelette pepper 
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Cured Salmon  
70 grams kosher salt 
30 grams sugar 
Finely grated zest of 1 lemon 
Finely grated zest of 1 lime 
3 grams crushed pink peppercorn 
3 grams mint, chopped 
3 grams tarragon, chopped  
3 grams basil, chopped 
3 grams chive, chopped 
1 (10x6 ½-cm) rectangle of salmon fillet 
 
To Finish 
60 grams crème fraîche 
Lemon vinegar 
5 grams minced shallot 
2 grams chopped dill 
Smoked salt 
20 grams fresh salmon roe 
15 grams micro watercress  
 
For the Pumpernickel Croutons 
 Preheat the oven to 150°C. Cut the slices of bread into 8x5cm rectangles. Brush 2 Silpats or sheets of parchment 
paper with olive oil on one side. Place one on a baking sheet oil side up. Line the slices of bread on top in a single layer 
and sprinkle both sides with salt and pepper. Top with the second Silpat or sheet of parchment, oil side down. Top with 
another baking sheet and bake for 10 to 12 minutes, until crispy. Cool, and store in an airtight container. 
 
For the Watercress Puree 
Bring a large pot of salted water to a boil and place a bowl of ice water on the side. Boil the watercress for 20 seconds, 
or until tender. Strain and chill in the ice water. Heat the oil in a small saucepan over medium-low heat and add the 
onion and potato. Cook, stirring, without coloring, for 10 to 15 minutes, until very tender, and set aside. Squeeze dry the 
watercress and transfer to a blender with the cooked potato and onion. Blend, adding spoonfuls of water if needed to 
make a smooth puree, then pass through a fine-meshed sieve and chill over ice. If needed, adjust the seasoning with 
salt; reserve, chilled. 
 
For the Salmon Rillette 
In a medium saucepan, heat the olive oil, thyme, bay leaf, pink peppercorn, and dill stems to 50°C; use a stem 
thermometer to maintain the temperature as best as possible. Season the salmon on all sides with salt and submerge in 
the oil. Cook for 25 minutes or until the internal temperature of the fish reaches 48°C.  
Strain the salmon and use your fingertips to flake it in large pieces into a medium bowl. Add the chopped dill leaves, 
crème fraiche, mayonnaise, lemon zest, lemon juice, and mustard and stir to combine. Season to taste with salt and 
espelette pepper and reserve chilled.  
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For the Cured Salmon  
In a shallow nonreactive container, combine the salt, sugar, zests, pink peppercorn and herbs. Add the salmon fillet and 
pack the mixture around it to coat. Cover and refrigerate for 40 minutes. Rinse the salt mixture from the fish and pat 
dry. Cut the fish against the grain into 12 slices, transfer to a tray, cover, and reserve, chilled.  
 
To Finish 
In a small bowl, stir the crème fraîche with the lemon vinegar to taste. 

For each serving, fan three slices of the cured salmon on one side of a chilled plate. Sprinkle with a bit of minced 
shallot, chopped dill and smoked salt to taste. On the opposite side of the plate, spoon one-quarter of the salmon rillette 
and top it with 5 grams of salmon roe and a few micro watercress leaves. Rest two pumpernickel croutons on either side 
of the rillette. Spoon a dollop of watercress puree in the center of the plate and top with a small spoonful of the crème 
fraiche. Serve chilled.  
 
 


