
12th June-SUMMER ENTERTAINING 
 
Salmon in lemon salt with roasted fennel wedges 
 
This is a different way to serve fish. Salt mixed with egg white bakes into a hard crust, 
trapping the juices of the fish, steaming the flesh and intensifying the flavours. The fish 
absorbs minimal salt because the skin acts as a barrier. Remove the skin when you serve 
the fish if you want to. Instead of one large fish, you can make this with four small ones. 
Reduce to cooking time to 12–15 minutes, depending on their size. 
Serves 6 
2 lemons, rind from both, 1 sliced 
1 large salmon, cleaned and scales removed (weight 2.8kg (6lb)) 
handful fresh rosemary sprigs 
2 tsp soft fresh thyme leaves, plus 2 sprigs 
1kg (2lb 4oz) coarse sea salt, plus extra if needed 
1 tsp dried chilli flakes 
4 egg whites, lightly beaten 
FOR THE ROASTED FENNEL WEDGES 
2 large fennel bulbs 
2 tbsp rapeseed oil 
sea salt and freshly ground black pepper 
lemon wedges and melted butter, to serve  
 
Preheat the oven to 220C (450F), Gas mark 7.  To prepare the roasted fennel wedges, trim 
the hard round stalks at the top of the fennel bulbs and discard the outer layers. Cut the 
remainder into thin wedges and place in a large, shallow roasting tin. Drizzle over the 
rapeseed oil and toss to coat, then season to taste. 
 
Place the fennel in the bottom shelf of the oven and roast for 30-40 minutes until it has 
softened and lightly browned, stirring once or twice to ensure even cooking. 
 
Individual fruit crumbles 
 
These crumbles are a wonderful celebration of all of the delicious summer fruits, which are 
now readily available and very reasonable in price. Of course you could make one big 
crumble but by cooking them individually the fruit needs much less time in the oven so they 
hold their shapes better and taste somehow fresher! 
Serves 4 
6 plums, cut into quarters (stones discarded) 
2 ripe peaches, cut into slices (stones discarded) 
100g raspberries 
100g blueberries 
FOR THE CRUMBLE TOPPING: 
5 tbsp plain flour 
½ tsp ground cinnamon 
75g (3oz) butter, diced 
5 tbsp caster sugar 
2 tbsp slivered almonds 
vanilla ice cream or softly whipped cream, to serve 
 
Divide the fruit among 4 small ovenproof dishes or ramekins. To make the crumble topping, 
place the flour and cinnamon in a bowl and rub in the butter until the mixture resembles fine 
breadcrumbs, then stir in the sugar and almonds. Sprinkle over the fruit and bake for 20 
minutes or until the crumble is cooked through and golden and the fruit is soft. Serve warm 
or cold topped with a scoop of ice cream or a dollop of whipped cream. 



 


