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POACHED TROUT WITH SAFFRON MAYONNAISE soPhie Zalokar

*SALAD CREAM

1 tbs tarragon vinegar

1/2 cup cream

1/2 tsp salt

freshly cracked
pepper 

(Serves 6)

MAYONNAISE

pinch saffron threads

1 tbs hot water

2 large free-range egg yolks

1 tsp salt

2 tbs lemon juice

375 ml grape seed oil

125 ml extra virgin olive oil

Lightly crush the saffron threads 
in a mortar and pestle and then add 
the hot water. In the small bowl 
of a food processor, blend the egg 
yolks, salt and lemon juice. With 
the motor running, slowly pour 
the grape seed oil into the yolk 
mixture, ensuring the pour rate is 
no greater than a ‘fine thread’. 
Repeat with the extra virgin olive 
oil. Spoon into a bowl to serve.

POACHED TROUT

6 x fresh plate-sized trout, 
cleaned

thick lemon slices

fresh dill sprigs and bay leaves

1 tsp salt

250 ml white wine – optional

To prepare the trout, place it 
with the fresh herbs, lemon slices 
and white wine in a fish kettle or 
deep baking tray and fill with cold 
water until the fish are submerged. 
Add the salt and place the lid on 
the kettle or cover the tray with 
foil. Bring the kettle to the boil 
on top of the stove and simmer for 
3 - 4 minutes, or place the tray in 
a preheated 200°C oven and cook for 
approximately 20 minutes. 

Leave the trout a further 5 minutes 
in the water. Then remove to a 
platter and serve with the saffron 
mayonnaise, boiled potatoes tossed 
with unsalted butter and chopped 
fresh dill and quartered iceberg 
lettuce hearts dressed with salad 
cream*.
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