INDIVIDUAL SALMON EN CROUTE
520 
g salmon (4x 130 grams salmon fillets)

320 
g ready-rolled puff pastry (35 cm x 23 cm / 14" x 9")

20 
g butter

1 
clove garlic (finely chopped)

1 
small shallot (finely chopped)

½ 
teaspoon salt

¼ 
teaspoon freshly ground black pepper

150 
g spinach leaves (washed and dried)

70 
g cream cheese

40 
g parmesan (freshly grated)

1 
egg yolk (for egg wash)

Preparing the Spinach Filling

Put a wok or a large pan on medium heat and melt the butter.

Add the shallots and gently sauté them until soft and translucent.

Stir in the garlic, salt, and freshly ground pepper, and then add the spinach leaves. Don’t worry if it’s all piled up as it will wilt quickly.

When the spinach wilts, remove the pan from the heat and transfer the spinach mixture to a fine sieve to get rid of the extra liquid.

Let the spinach filling cool down for a few minutes, transfer it into a bowl, and then add the cream cheese along with the parmesan. Stir well and set it aside.

Wrapping the Salmon Fillets

Preheat the oven to 180° C (360° F).

Remove the skin from the salmon fillets if you didn't get your fishmonger to do it for you.

Cut the salmon fillets in halves so that we can have nicely shaped rectangular parcels. Set them aside on a plate.

Unfold the puff pastry on a lightly floured surface and cut it into 4 equal rectangles.

Place 2 salmon pieces on the side of each of the puff pastries.

Divide the spinach mixture into 4 equal parts, and spread them evenly on salmon fillets. Smooth the spinach mixture out to avoid them falling over the sides.

Fold the empty side of the puff pastry over the salmon and press the edges to seal. 

Place them on a silicon paper-lined baking sheet and brush them with egg yolk.

Gently slit the top of the wrapped salmon parcels with a small sharp knife to create vents for steam to be released.

Bake them for 20 minutes, until the pastry is golden and flaky and the salmon fillets are cooked thoroughly.

NOTES:
Use cold salmon fillets straight out of the fridge to ensure the cooking time takes longer and they don't get overcooked by the time the puff pastry is cooked.
Remove the skin from the salmon fillets if you didn't get your fishmonger to do it for you.

Make sure the spinach mixture is cooled down before wrapping the pastries.

Don't skip gently sliting the top of the wrapped salmon parcels with a small sharp knife to create vents for steam to be released. 

You can make the spinach mixture for up to two days in advance and keep it refrigerated until you need it.
Individual Salmon en Croute (or Salmon Wellington) is a classic French gourmet dish made with fresh salmon, spinach, and cream cheese wrapped in buttery and flaky puff pastry.

SERVES: 4
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COMMENTS

Celine

December 08, 2022 at 5:27 am

This recipe was fabulous, looked and tasted great! Made it the day ahead and refrigerated. And the individual portions worked out perfectly.

REPLY

Natalie

January 25, 2023 at 5:29 am

This is an amazing recipe with great instructions. I am making it again this weekend. Thank you for the recipe x

REPLY

o Ayla Clulee

January 25, 2023 at 5:30 am

Glad you enjoyed it, Natalie, Thank you for your lovely comment!

Ayla x

REPLY

Michael Turner

July 30, 2023 at 5:34 pm

This was absolutely delicious and the salmon was nice and moist and cooked perfectly.

I used a bit more spinach

REPLY

Ayla Clulee

July 31, 2023 at 4:24 am

I am so glad you enjoyed the recipe, and thank you for sharing your experience Michael.

Best wishes

Ayla

REPLY

Teresa W.

March 10, 2023 at 12:10 pm

I broke all the dinner party rules last night when making this recipe for the first time -- and it was a HUGE HIT! I made six and they baked up beautifully and the salmon was perfectly tender and moist. I did season the salmon with salt and pepper before topping them with the spinach (and feel like this detail was left out in the recipe). Mine took around 35 min to bake. Served with roasted lemon potatoes and a Sonoma Pinot Noir, which was unexpectedly delicious with the dish. Yum! Thank you! Will also use your creamed spinach recipe in the future.

REPLY

o Ayla Clulee

March 10, 2023 at 12:42 pm

Dear Teresa, thank you for your lovely comment. I am so glad everyone enjoyed the dish and it was a huge hit.

The seasoning stated in the recipe can be added to the filling or divided in between the filling and the salmon. Both would work just fine.

Best wishes

Ayla

REPLY

lois pedersen

May 06, 2023 at 3:51 pm

The recipe interested me so I gave it a try. I do not buy premade doughs so made my own puff paste which usually is perfect when cooked. Unfortunately you do not mention the thickness of the pastry so I rolled mine to almost ¼" thick. Which has always puffed and flaked just right. Your recipe did give a temperature of 360 F, for 20 minutes. I have never seen a recipe with less than 400 F. temp and should have used that. I used your 360 and had to increase the ttim, unfortunately this did not work as the outer layers of the pastry flaked but the inner layers next to spinach and salmon were way undercooked. I will try again but increase the temperature. Also how thick shoould the pastry be rolled, if home made?

REPLY

o Ayla Clulee

May 06, 2023 at 4:06 pm

Dear Lois,

Thank you for trying out my Salmon en Croute recipe and sharing your experience with me. I'm glad to hear that you usually make your own puff pastry dough and that it turns out perfect when cooked. I understand that you rolled the dough to almost ¼ inch thick and found that the inner layers of the pastry next to the spinach and salmon were undercooked despite increasing the cooking time.

To answer your question, I would suggest rolling 320 grams of homemade puff pastry to a size of 35cm x 23cm (14"x9") or a thickness of about 1/8 inch. However, please note that homemade dough may produce different results than store-bought dough, and the cooking time and temperature may need to be adjusted accordingly.

Regarding the cooking temperature, I'd like to clarify that the recipe calls for a temperature of 360 F, which has been tested and works well for the specified puff pastry sheet size and weight. However, every oven is different, and it's always a good idea to keep an eye on the pastry during cooking and adjust the temperature and cooking time as needed.

Lastly, I appreciate your feedback, and I'd like to politely suggest that it's important to follow the recipe as written, including using the specified puff pastry sheet size and weight, to ensure the best results. I'll make sure to highlight any important details or instructions in the recipe to help ensure that they are noticed and followed.

Thank you again for trying out my recipe and for your helpful feedback.

Best regards,

Ayla
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Welcome to Cooking Gorgeous, where delicious recipes and culinary inspiration await you! I'm Ayla, a passionate and professional chef based in the UK, and I'm thrilled to have you here. The kitchen is my happy place and cooking is my therapy.

