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SERVES 2 PREP 25 mins plus chilling, cooling
and pickling COOK 30 seconds EASY

small bunch of parsley

50ml olive oll

100g creme fraiche

1-2 tsp hot grated horseradish

2 hot smoked trout fillets

salad cress or micro herbs, to serve

1 Put a small bowl in the freezer to get
really cold. Bring a pan of lightly salted
water to the boil. Fill a bowl with ice water
and set aside. Add the parsley to the boiling
water and simmer for 30 seconds, then
remove with a slotted spoon and plunge
into the ice water. Leave for 5 mins. Drain,
put in a clean tea towel and squeeze out
the excess water. Transfer half to a food
processor with half the oil and blitzto a
paste. Add the remaining parsley and blitz
until smooth. Strain the parsley oil into the
chilled bowl and chill until ready to use.

2 To make the pickled cucumber, peel the
cucumber into strips using a vegetable

peeler, avoiding and discarding the seeded

A Our subscriber events

This recipe by deputy food editor
~ Esther Clark was inspired by
L Raymond Blanc at Le Manoir aux
. Quat’'saisons (belmond.com). Join

us at our exclusive Subscriber
Club events with our favourite
chefs. To see our latest events,
visit bbcgoodfood.com/
good-food-live-events.

For the pickled cucumber

1 small cucumber

1 tbsp rice wine or distilled
white vinegar

1 tbsp caster sugar

1 tsp sea salt

core. Put in a bowl. Stir the vinegar, 2 thsp
water, the sugar and salt togetherin a
separate bowl until the sugar has dissolved.
Pour over the cucumber strips, cover and
leave to pickle in the fridge for 15 mins.

3 Mix the creme fraiche and horseradish
together and season with a little salt.
Spread some of the horseradish cream
over two plates, then top with the trout and
pickled cucumber. Drizzle over the parsley
oil and garnish with some salad cress or

micro herbs to serve.

GOOD TO KNOW vit c - omega-3 - 1 of 5-a-day

- gluten free

PER SERVING 677 kcals - fat 549 - saturates 19g -

carbs 14g - sugars 13g - fibre 2g - protein 32g - salt 3.5g
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£1,000. Post on Instagram and hadeinoend 01817 Sl

Twitter #bbcgfsubsclub or email

gfsubsclub@immediate.co.uk

Terms & conditions Enter by posting on Instagram and Twitter
#bbcgfsubsclub or email gfsubsclub@immediate.co.uk. Valid
for UK and Channel Island sulbscribers only, over 18 years,
excluding Northern Ireland. There will be one winner selected
from all entries covering issues from January to Christmas
2020. Closing date for entries is 23.59 on 30 November 2020.



