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FLEUR-POACHED SALMON WITH  
HERB-NUT SAUCE
Serves 4.

Poaching is a gentle and easy method for cooking salmon that yields super tender and  
perfectly cooked fish. We use Fleur Spice in the poaching liquid for its bright acidity, and in 
the herb and nut sauce, where its wonderful floral-citrus notes complement the fish.

Notes: If you have ‘good’ olive oil that you’ve been saving for a special occasion, use it to 
make this sauce where it will shine. Don’t skip the step of infusing the Fleur Spice in lemon 
juice because it ‘blooms’ the hibiscus and releases the flavors and color.

Any leftover salmon and sauce make a great salad: flake the salmon into a bowl and add a 
spoonful or two of the sauce along with mayonnaise, lemon juice, and salt to taste. Mix until 
well combined and serve on toast, atop a green salad, or with crackers as an appetizer. The 
sauce would also work well with roasted chicken.

For the sauce:
1 tablespoon Fleur Spice
3 tablespoons lemon juice
1/  2 cup toasted hazelnuts, papery skins 

mostly rubbed away
1/2 cup parsley leaves
1/2 cup fresh mint leaves
2 teaspoons lemon zest
1/2 teaspoon sea salt
1/2 cup extra virgin olive oil

For the salmon:
1 pound wild salmon filet
1/2 teaspoon sea salt, divided
1 teaspoon Fleur Spice, plus more for serving
1/2 teaspoon black peppercorns
Onion wedge (about 1/8 medium onion)
1 slice lemon (about 1/8-inch thick)

Make the sauce  Combine the Fleur Spice and lemon juice in a small bowl and set aside until 
the liquid has turned pink, about 5 minutes. Meanwhile, combine the hazelnuts, parsley, mint, 
lemon zest, and salt in a food processor and pulse to roughly chop. Add the Fleur-infused 
lemon juice and process until hazelnuts are finely chopped and all ingredients are com-
bined. With the motor running, stream in the olive oil until a thick-but-pourable sauce forms. 
Taste and add salt if needed. Set aside.

Poach the salmon  Rinse the salmon and pat it dry. Sprinkle 1/4 teaspoon of the salt over the 
fish. Set a cooling rack over a rimmed plate. Set both aside.

Set a heavy pan (wide enough to accommodate the fish) over medium-high heat. Add  
5 cups of water, the Fleur Spice, peppercorns, onion, lemon, and remaining salt; cover the 
pan and bring the water to a boil. Take the pan off the heat for about 5 minutes. Reduce 
the heat to medium-low and return the pan to the burner. The water should be hot, almost 
ready to boil, but not bubbling (about 195° F on an instant thermometer).

Use a spatula to slip the filet into the water; cook until the internal temperature of the thick-
est part reaches about 125° F — the fish will continue to cook once out of the water. Use  
the spatula to transfer the salmon from the water to the cooling rack and let it rest for a 
couple of minutes.

Serve  Put the salmon on a warm plate and top with ample sauce. Sprinkle with additional 
Fleur Spice.
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ORANGE & FENNEL SALAD WITH  
FLEUR SPICE
Serves 4.

A bright spot during our New England winter is the arrival of the year’s citrus, sent to us from 
warmer regions. The fruit is cheering and bursting with sweet-tart flavor — just the thing to 
rejuvenate flagging winter spirits.

Here, the classic combination of fresh fennel and orange is tossed with a bracing lime and 
olive oil dressing and a fistful of fresh mint for a seriously refreshing salad. The finishing 
touch, a dusting of Fleur Spice, adds jewel-like color and another layer of tart, floral notes. 
Assemble this salad just before serving for the best texture and flavor.

Note: If you don’t have a mandoline or Japanese slicer to shave the fennel, use a vegetable 
peeler: Trim the top and bottom (root end) of the fennel bulb, then cut it in half vertically. 
Hold one half-bulb in your non-dominate hand with the bottom end facing up; hold the 
peeler in your other hand and run it across the bottom end to cut paper thin strips.

1 lime, washed and dried
2 tablespoons olive oil
1 teaspoon Fleur Spice, plus more for sprinkling
1/2 teaspoon sea salt, more to taste
3 navel oranges
1 blood orange
1 medium fennel bulb, shaved into thin strips (about 2 cups)
2 tablespoons roughly chopped fennel fronds, optional
1/ 2 cup fresh mint leaves, cut in thin shreds
1 teaspoon honey

Juice half of the lime. Put the oil, 1 tablespoon of the lime juice, 1 teaspoon of Fleur Spice, and 
a pinch of salt into a large mixing bowl. Whisk until emulsified and add the shaved fennel. 
Toss the fennel with the dressing (to prevent browning), and set aside

Use a sharp knife to peel the oranges: cut off the top and bottom ends; then cut away the 
peel in vertical strips. Cut the oranges crosswise into 1/8-inch thick, round slices.

Add the orange slices, fennel fronds (if using), and mint to the bowl of sliced fennel. Gently 
mix and dress the salad. Taste and add more lime juice, a teaspoon at a time, if needed.

Arrange the salad in a serving bowl and drizzle the honey over it. Sprinkle Fleur Spice over 
the salad, being as generous as you like!
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FLOURLESS CHOCOLATE CAKE 
WITH RASPBERRY-FLEUR SAUCE
Serves 8-10.

This flourless cake is deceptively easy to make! The simple Fleur Spiced sauce is the perfect 
tart, floral complement to the decadent chocolate. Don’t worry when the cake falls and 
cracks during cooling – it’s a beautifully rustic presentation and provides a crisp contrast 
with the cake’s fudgy interior.

Note: You can serve the cake with the raspberry sauce and a spoonful of lightly sweetened 
whipped cream for an awe-inspiring dessert.

For the sauce:
12-ounce bag frozen raspberries
2 tablespoons granulated sugar,
1 teaspoon Fleur Spice

For the cake:
6  tablespoons salted butter, plus more  

for the pan
1  1/2 cups semi-sweet or dark  

chocolate chips

6 large eggs
1/2 cup granulated sugar
1 teaspoon instant espresso powder, optional
2  tablespoons powdered sugar, for dusting, 

optional 

Preheat the oven to 275° F.

Start the sauce  Combine the raspberries (no need to thaw), 2 tablespoons of the sugar, and 
the Fleur Spice in a medium bowl and stir to combine. Set aside.

Make the cake  Butter the bottom and sides of a 9-inch spring form cake pan. (Or, use a  
9-inch round pan if you don’t have a spring-form and serve from the pan). Set aside.

Put the butter and the chocolate chips into a large bowl and microwave on high power for 
30 seconds. Stir. Melt by repeating 30-second blasts and stirring between them until the 
chocolate is completely melted and smooth. Set aside to cool.

Separate the eggs, putting the yolks into a small bowl and the whites into a large bowl or a 
stand mixer fitted with the whisk.

Add the egg yolks and instant espresso powder to the now-warm chocolate mixture and 
whisk to combine. Set aside.

Beat the egg whites with a hand or stand mixer until soft peaks form. With the mixer running, 
gradually add the granulated sugar, and beat until the whites are glossy with stiff peaks.

Add a quarter of the egg whites to the melted chocolate mixture and stir until mostly com-
bined. Then, use a spatula to gently fold in the remaining whites.

Transfer the batter to the prepared pan and use the spatula to smooth the top. Bake until 
the cake pulls away from the sides and is just set in the middle, 50 to 60 minutes. Cool com-
pletely on a wire rack before removing the sides, if using a spring-form pan. The top will fall 
and crack as the cake cools.

Finish making the sauce  Stir the thawed, syrupy raspberries and transfer them (with all the 
juices) to a fine-mesh strainer set over a clean bowl. Press the berries through the mesh with 
the back of a spoon, working to extract as much fruit pulp as possible. Discard the seeds 
and solids. Stir the sauce with a clean spoon.

Serve  Dust the top of the cake with powdered sugar, if desired. Just before serving, cut the 
cake with a sharp, thin knife (wipe the knife with a damp cloth between cuts). Plate the slices 
and drizzle a generous spoonful of sauce over each one.


