Salmon Filleting and Cooking

]
]

“Salmon Filleting and Cooking”
wangasfiguaslaualauosvaunuaagrias 1 67

wiouaeluygada! slasaziuanis 6 wyalann

JUAIAIN! FUTWINTING!

Menus

Day 1 :

- Salmon Filleting

- Pan - Fried Salmon with Herb Crusted Base on Ratatouille

- Poached Salmon with Spring Onion Sauce

- Salmon Consomme with Salmon Dumpling and Julienne Vegetables
Day 2 :

- Salmon Lasagne

- Salmon Confit with Spring Salad with Honey Balsamic Dressing & Margo Salsa
- Baked Salmon in Herb-Salt Crust Served with White Wine Sauce
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https://www.thaimediapr.com/salmon-filleting-and-cooking/

**yasamnnislonidnuainymunndn3adiualy PAY-IN uaz nw.20(nsdidasnioanlutadalumwinyiun)

117 Insens 02-721-8476 w3 E-mail: patcharanat.bo@dtc.ac.th

[
[

a o o & " Aa v [ o &
NNINYINYY BIILT 1 El']\‘]E]\TT']TI]Zﬂ@miaﬂ’]a@auiﬂﬂ’]uiuﬂiﬁu



