Salmon en Papillotte w/Veloute 

Ingredients

4		Salmon Fillet 
1/2 Tbsp	Nutmeg
1/2 Tbsp	Ginger
1/2 Tbsp	Parsley
1/2 Tbsp	Cloves
[bookmark: _GoBack]2 Tbsp		Unsalted Butter, softened
1/2 Tbsp	Kosher salt
1/2 Tbsp	Ground Pepper
1/2 ea		Orange, fresh
1 cup		Volute

Method of Preparation

1. Heat oven to 325 degrees
2. Cut parchment paper to size.
3. Combine all dry spices in a bowl and reserve.
4. Place Salmon on parchment paper and pad dry salmon fillet
5. Rub salmon with softened butter and then sprinkle seasoning mix over each filet.
6. Cut orange in half, deseed, and then squeeze over filets.  Remove orange meat and chopped the reserve.
7. Pour veloute over salmon and add chopped orange across salmon.  Finish with salt and pepper.
8. Place in oven for approximately 15 minutes depending on preference.

Veloute 

Ingredients

2 oz		Unsalted Butter
2 oz		Flour
10-14 oz	Chicken stock
1 ea		Egg Yolk
1 oz		Heavy Cream
1 tbls		Lemon Juice
TT		Kosher Salt
TT		Ground Pepper

Method of Preparation

1. Melt butter and add flour to make a roux.
2. Add chicken stock slowly until desired consistency is reached.
3. Add egg yolk and lemon then whisk.  
4. Add Heavy Cream and salt and pepper to taste.
