Salmon with champagne & raspberries
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Here’s another romantic dish for two from Gunflint Lodge, and one of our favorites!  Start with a bottle of champagne, a couple of fresh salmon fillets, and a basket of raspberries.  Accompany with the rest of the champagne, Minnesota Wild Rice or Buttermilk Wild Rice & Toasted Pecan Cakes, and some fresh Asparagus.  Of course, I always recommend chocolate to finish up a romantic dinner!
Ingredients
2 6-8 ounce Salmon fillets
2 T butter, melted

Salt 

Black Pepper (freshly ground)

Fresh Dill

1/3 to ½ cup of champagne

½ cup fresh raspberries

½ cup heavy cream
Splash of Chambord  (raspberry liqueur)

¼ cup fresh raspberries (for garnish)

HOW I MAKE THIS:
1. Preheat oven to 450 degrees.  Lay salmon fillets in pie plate or small casserole dish that is just large enough to hold the fillets without overlapping. Brush salmon with melted butter.  Season lightly with salt and black pepper.  Pour champagne around salmon to a depth of ¼ inch.  Top with fresh dill.  Bake until salmon is just barely done (allow 10 minutes for each inch of thickness).
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2. Remove from oven.  Drain juices form the salmon into small saucepan.  Cover salmon and keep warm.

3. Add raspberries to the salmon juices; bring to a boil over medium-high heat.  Boil 1 minute. 
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4. Add cream, reduce until thickened.  Add any additional juices from the salmon to the sauce.  Strain sauce into another saucepan, pressing down on the raspberries.  {When we are cooking from the cabin I will sometimes skip this straining step.]  Add Chambord to taste.  Keep sauce warm.
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5. Return salmon to oven for 1 to 2 minutes to reheat.  Place salmon fillets on two heated plates.  Top each with several tablespoons of the sauce.  Sprinkle with a few fresh raspberries.  Serve immediately.

Servings:  2

[image: image5.jpg]


[image: image6.jpg]



5
5

[image: image1.jpg]


