
salmon on bell pepper risotto

  

60 Min.

  

gluten free

  

with fish

  Zutaten    4 Personen

20 ml olive oil

some lemon zest

2 splashes tabasco

750 g salmon fillet

400 g colored bell peppers, seeded and halved

200 g spring onions, sliced into rings

some butter

75 g shallots, finely diced

400 g risotto rice

100 ml dry white wine (can also be replaced with
vegetable broth)

1 l vegetable broth

some pink peppercorns

1 package(s) Petrella Peppasweet (125 g)

some salt and pepper

20 g parmesan, shaved

  Petrella Produkte

Petrella peppasweet



salmon on bell pepper risotto

  

60 Min.

  

gluten free

  

with fish

So wird's gemacht

1. Make a marinade with oil, lemon zest, and Tabasco,
then marinate the salmon fillet pieces in it for about 1
hour.

2. Place the bell pepper halves on a baking sheet. Grill
under the broiler or salamander for about 4–6 minutes,
then plunge into ice water, peel, and dice. Sauté the
spring onion rings in butter and remove from the pan.

3. Sauté the shallots in butter for about 2–4 minutes, then
add the rice and cook for another 2 minutes. Deglaze
with white wine and let it reduce. Gradually add
vegetable broth while stirring, and let the risotto cook
until done.

4. Fry the salmon fillet pieces in the oil marinade for about
8–10 minutes and season with salt and pink
peppercorns. Finally, stir in Petrella Peppasweet and
season to taste with salt and pepper. Fold in the spring
onion rings and grilled bell pepper cubes and heat
through. Plate the risotto and garnish with shaved
Parmesan. Place the salmon on top and serve.
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