Salmon Filleting and Cooking
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Day 1:

- Salmon Spriting & Fileting

- Fish stock Demo only

- Simmered Salmon head

- Salmon Consommé

- Salmon dumpling & Julienne Vegetable


https://www.thaimediapr.com/salmon-filleting-and-cooking-3/

- Quick Seared Salmon

Day 2 :

- Salmon Piccata Milanese Style

- Gravlax Salmon with Balsamic honey dressing and condiments

- Pan fried Salmon Serve with Almond Meuniere and warm riso Salad
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