PETITE GOURMETS

ASIAN

Soslu Somon

Asya mutfa??ndan ball? somon tarifi. Karamelize ball? s?rla pi?en somon fileto. Kolay ve lezzetli ak?am yeme?i. Ad?m ad?m tarif.
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HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Soslu Somon

Malzemeler

* 4tbsp alive oil

» 500 g carrot

« 2 thsp honey

* 1tbsp mustard

+ 2tbspfresh lemonjuice
* 680 gsamon

e 1tspcumin

« 1tsp cilantro (coriander)

« 1 pinch cinnamon

* 1cupmint

* 1cupamond
o 1ltspsalt

» 1tsp black pepper

Y ap?2?7?7?

Preparethe salmon
Pat the 680g salmon fillets dry with paper towels. Season both sides evenly with 1 teaspoon salt and 1 teaspoon black pepper.

Makethe honey glaze
Whisk together 4 tablespoons honey, 2 tablespoons soy sauce, 1 tablespoon minced garlic, and 2 tablespoons olive oil in asmall bowl
until smooth and well combined.

Heat the pan
Heat a non-stick skillet over medium-high heat until hot, about 2-3 minutes. Add alight coating of oil to prevent sticking.

Sear the salmon
Place salmon fillets skin-side down in the hot pan. Cook without moving for 3-4 minutes until the skin is golden and crispy.

Flip salmon using a spatula and cook for 2-3 minutes on the other side until the fish flakes easily with afork.

Apply the glaze

Brush the honey glaze generously over the top and sides of each salmon fillet, ensuring even coverage.



0 Continue cooking for 1-2 minutes until the glaze caramelizes and becomes glossy, and the salmon reaches an internal temperature of 63°C
(145°F).

o Rest and serve

Remove salmon from heat and let rest for 2-3 minutes. Serve immediately while hot with your choice of side dishes.

?puclar?

Somon filetolar?n? pi ?Zirmeden 30 dakika 6nce buzdolab?ndan ¢?kararak oda s?cakl???na gelmesini sa?lay?n. Bu e?it piZirmeicin
Onemlidir.

PiZirmeden 6nce somon ylizeyini ka??t havluylatamamen kurulay?n. Nem, ball? s2r?n diizgiin yap??mas?n? engeller.
Tavay? a?r? ?s?tmay?n. Cok yuksek s?cakl?k ball? sr?n yanmas?na neden olur. Orta-ylksek ate? idealdir.

Ball? sr? piZirmenin son 2-3 dakikas?nda ekleyin. Cok erken ekledi?inizde s?r yanabilir.

Somon filetolar?n? sk cevirmekten kag?n?n. Her taraf ?n? sadece bir kez gevirin.

Et termometresi kullanarak i¢ s?cakl???n 63°C'ye ula?t???ndan emin olun. Bu hem giivenli hem de mikkemmel pi?mi? somon garantisi
verir.

Servis yapmadan énce somonu 3-4 dakika dinlendirin. Bu bal ???n sular?n? geri cekmesini sa?lar.

Derili somon kullan?yorsan?z, deriyi ¢?t?r yapmak icin dnce derili taraf? tavaya koyun ve bask? uygulay?n.




