








from your bowl (you may need to 
lightly squeeze the pulp through 
muslin). soak the leaf gelatine 
in water until soft. gently warm 
the cucumber juice and add drained 
gelatine to dissolve. Line a deep 
tray with silicone paper and pour 
in mixture so it’s about 1cm deep. 
refrigerate until mixture is set. 

to make the mousse, place the 
smoked trout fillet, crème 
fraîche and horseradish in a food 
processor and pulse until smooth. 

to assemble cut the remaining 
cucumber into small rounds. Cut 
the cucumber jelly into small 
rounds of the same size. Place the 
jelly on top of the cucumber disc. 
Pipe or spoon the smoked trout 
mousse onto the jelly. top with 
baby herbs and keta caviar.

CuCumBer JeLLY with smokeD
trout mousse

the match
this dish was the prettiest that we had laid our eyes on 
for some time, but really quite simple if you follow the 
instructions. It was a joy of textures – the crunch of the 
base, the softness of the jelly, the smooth saltiness of the 
mousse and the explosion of the caviar. Just gorgeous. 
the match worked really well, the saltiness of the 
mousse working against the fruity flavours of the wine 
and the cool clean cucumber flavours in harmony with 
that same fruitiness. 

0 8  –  A u t u m n page: 25

Marcus Hollier


