
Potted smoked salmon with crème fraiche and chives
 
Potted smoked salmon 
Serves 4

125g smoked salmon trimmings
125g crème fraiche
salt and cayenne pepper
Lemon juice to taste

Blend the salmon trimmings in a food processor until you have a coarse puree. Add the crème 

 
Soda bread           
For 1 loaf tin    
                                  

15 g salt                                    
15g bicarbonate of soda            

140g jumbo oats                       
25g clear honey                                   
25g black treacle                       
500g buttermilk                        

 
Pre heat the oven to 200oc full fan. 
Grease a large loaf tin.  

chopped chives. 


