SALMON RILLETTES
½ 
pound center-cut, skinless salmon fillet

1 
tablespoon anise-flavored liqueur, such as Pernod


Kosher salt


Freshly ground white pepper

1 
celery rib

1 
leek, halved lengthwise

1
small onion, quartered lengthwise

1 
bay leaf

1 
teaspoon black peppercorns

1 
cup dry white wine

4 
cups water

5 
tablespoons unsalted butter, softened, divided

1 
large shallot, minced (¼ cup)

½ 
tablespoon sour cream

¼ 
pound skinless hot-smoked salmon, flaked

2 
tablespoons snipped chives

1½ 
tablespoons fresh lemon juice

1 
tablespoon extra-virgin olive oil

¼ 
teaspoon smoked sweet paprika


Toasted baguette slices, for serving

On a plate, sprinkle the salmon fillet with the anise liqueur and season with salt and white pepper. Cover with plastic wrap and let stand at room temperature for 30 minutes.

Meanwhile, in a large saucepan, bring the celery, leek, onion, bay leaf, peppercorns, wine, and water to a boil. Simmer for 25 minutes.

Add the salmon to the pan, cover, and remove from the heat; let stand for 10 minutes. Remove the salmon, picking off any peppercorns, and refrigerate until chilled, about 45 minutes. Flake the salmon.

In a skillet, melt 1 tablespoon of the butter. Add the shallot and cook over moderate heat until softened. Let cool.

Meanwhile, in a medium bowl, whisk the remaining 4 tablespoons of butter until smooth. Whisk in the sour cream. Add the cooled shallot along with the poached and smoked salmon, chives, lemon juice, olive oil, and paprika; stir until combined. Season the rillettes with salt and white pepper. Serve with toasted baguette slices.
Hot-smoked salmon is mixed with fresh salmon poached in wine and aromatics to give this rich appetizer spread a remarkable depth of flavor.

 

MAKES: 2 cups






Anna Zepaltas February 20, 2024

While training at the Los Angeles Culinary Institute, Anna Zepaltas learned that French cooking doesn’t have to be intimidating or fussy. “Making rillettes is a way of showing my girlfriends that it’s really not hard,” she says. For her rillettes, inspired by a similar dish at Thomas Keller’s Bouchon Bistro in the Napa town of Yountville, Zepaltas blends fresh salmon and butter with hot-smoked salmon to give the rich spread extra flavor.

Frequently asked questions

What are rillettes?

Classic rillettes are made with pork — either the belly or shoulder — though they can also be prepared with other meats, poultry, or fish. The seasoned protein is minced — or in this case, flaked — and slow cooked in fat, then mixed with fat and packed tightly, for a spread with a distinct texture.

Are rillettes served hot or cold?

Serve salmon rillettes at room temperature. While you can certainly enjoy this dish immediately after all the ingredients are combined, allowing it to chill in the refrigerator for a couple hours first will ensure the flavors have had time to meld.

Notes from the Food & Wine Test Kitchen

Rillettes tend not to be as smooth as pâté and are usually slow-cooked in their own fat; however, these salmon rillettes are blended with butter instead. You'll need five tablespoons of softened butter for this recipe.

Make ahead

The rillettes can be prepared in advance and refrigerated for up to three days; pack into a crock and press a sheet of plastic wrap onto the surface. Alternately, you can pour melted butter over the top — as Keller does — to seal in freshness before covering with plastic wrap.

Suggested pairing

Salmon Rillettes are terrific with a smooth, apple-rich Napa Valley Chardonnay.

Ingredients
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This is my go to recipe for rilletes. Sometimes I use cold smoked salmon (it depends on what I have in the fridge). Usually I make it for NYE; my husband and I enjoy it alone at home together, and this is always a star of the little feast I make. It's a forgiving recipe too; in a pinch or during a busy week I crack open a box of vegetable stock for poaching. Depending on what our herb garden is producing I use tarragon or dill or whatever is fresh and bright, with the chives or in place of them. If anyone feels nervous about making this heavenly creation, don't be. Following this excellent recipe to the T will yield perfect results, and as you gain confidence you can play around with it. Thank you to the author for a real classic.

