
Eggton's Poached Salmon with Tangy Basil Cream
Ingredients: (for two)

3/4 to 1 lb. salmon fillet

1 egg yolk

1/2 tsp. salt

a dash of pepper

1/2 tsp. dry mustard

1+ tbsp. (to taste) red or white wine vinegar

1/2 c. olive oil

4 tbsp. + (to taste) sour cream

5 or so basil leaves, cut into thin strips

Directions:

Make the basil cream: 

Drop the yolk into a bowl.  Add the salt, mustard, pepper and 1 tbsp. of 
vinegar.  Whisk until blended.  Add the oil very slowly--practically one teaspoon 
at a time--whisking vigorously after each, until the mixture thickens and 
becomes emulsified.  (At this point, you've made mayonnaise.)  Whisk in the sour 
cream and the basil.  Taste and adjust the proportions to suit you. (More sour 
cream to make it more creamy, more vinegar to make it more tangy, more oil 
to thicken it.)  

Poach the salmon:  Choose a shallow sauce pan that's big enough to contain the 
salmon (in one layer) and has a lid.  Fill it with just enough water to cover the 
salmon once it's in the pan (you can test it out and then remove the salmon.)  
Salt it the way you would a pot of water for pasta, and bring it to a simmer.

Lower the fish, skin side-down, into the water.  This will lower the temperature 
of the water, so wait a minute and adjust the heat so that bubbles are rising 
around the fish in a lazy pace.  Poach with the lid askew until the fish is barely 



cooked through--about 8 minutes per inch (height-wise) of fish.  

Carefully remove the fish from the skillet and pat it dry, removing any white 
stuff with your fingers or a paper towel.  Before serving, you can remove any 
skin on the bottom of the filet by running a knife between the skin and the 
meat.  Serve with the basil cream on top or on the side.

Notes:

The tangy basil cream is basically a homemade mayonnaise with sour cream in 
it.  You can substitute lemon for the vinegar.  You can also double the recipe and 
save half (before adding sour cream) to use as mayonnaise on your sandwiches.  
We did that.  I used some of the mayo on roasted potatoes:  I took four large red 
potatoes and slathered them in homemade mayonnaise.  I sprinkled them with 
kosher salt and wrapped each in tin foil.  I put them in a 400+ degree oven and 
roasted them until they were done.  (I forgot to time it!)  We ate them with the 
salmon and they were fantastic.
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