M DILMAH RECIPES

Millefeuille of Salmon two ways

Ingredients
Millefeuille of Salmon two ways
Puff pastry

Beurre manier

e 250g dry butter
e 1259 plain flour

Dough base

e 250g plain flour

Methods and Directions
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e Sub Category Name
Food
Savory

¢ Recipe Source Name
Real High Tea Australia Volume 2
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Millefeuille of Salmon two ways
Puff pastry

e Mix well the dry butter with the plain flour and make a rectangle with 3cm of thickness, keep in
refrigerator.

Mix the plain flour, water, salt and melted butter until they make a ball but don’t over mix and
keep in refrigerator.

Roll out the first mix until 1cm thicker and cover with the dough base.

Close like asimplefold, roll out and give a second simple fold and keep in refrigerator for 1
hour.

Repeat until six folds.

The inverted puff pastry is ready.

Sour cream

e Mix al the ingredients for the sour cream.
Slow-cooked salmon

¢ Prepare the work place.

e Scaletheingredients.
¢ Slow vacuum cook salmon at 42°C for 22 minutes.

ALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teai nspired.com/dilmah-recipes 13/11/2025

2/2


http://www.tcpdf.org
http://www.tcpdf.org

