
GRILLED SALMON FILLET
WITH LEEK MASHED POTATO & ASPARAGUS

 BRITAIN | ATLAS MEAL KITS RECIPE | COOK TIME: 20 MINS
MASTERCLASS

INGREDIENTS:
Salmon
Butter
Desiree potato 
Leek
Curly kale
Asparagus

PANTRY STAPLES: Cooking oil, salt, milk

ALLERGENS: Fish, dairy

SPECIALISED EQUIPMENT: Potato 
masher

METHOD:
1. Prepare the ingredients
Wash the vegetables. Peel and roughly chop 
the potatoes. Finely chop 1 large kale leaf 
per person. Remove the dark green part of 
the leek and thinly slice the remainder, wash 
again if needed. Remove the woody part of 
the asparagus by taking one spear and 
bending until it snaps. Using that spear as 
your guide, cut the remaining asparagus 
spears. 

2. Cook the colcannon
Bring a saucepan of salted water to the boil. 
Add the potatoes and cook for 5 minutes or 
until the potatoes are tender. Add the whole 
kale leaves for the last minute then remove. 
Drain the potatoes through a sieve or 
colander. 

Return the potatoes to the pot and mash the 
potatoes. Finely chop the kale leaves and stir 
them through the potatoes with half of the 
butter and enough milk to make a smooth 
mash. Season to taste.

3. Cook the leek, salmon and asparagus
Heat a splash of oil in a frying pan over 
medium heat. Add the leek and cook, stir-
ring for 5 minutes or until the leek softens. 
Remove from the pan and stir half of the leek 
through the colcannon. Reserve the 
remainder.

Clean out the pan, add another splash of oil 
over medium-high heat. Add the salmon skin 
side down. Put a piece of baking paper on 
the fish and place a weight on it, such as a lid 
or a plate. Reduce the heat to medium. Cook 
the fish for 5 minutes on the skin side or until 
the skin releases from the pan. Remove the 
weight and baking paper. Gently flip the fish 
and continue cooking on the other side for 
an additional 2 minutes, or until the fish is 
cooked. Remove the fish from the pan, season 
with a pinch of salt. 

Add the asparagus to the hot pan and cook 
for 2 minutes or until tender then add the 
butter to the pan to melt.

4. To serve
Divide the colcannon, salmon and asparagus 
between the serving plates. Top the salmon 
with the remaining leek and melted butter. 


