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I N G R E D I E N T S  

¨ 4 slices salmon fillet, approx. 2–
3 cm thick 

¨ 1 lemon (juice; ½ for the 
fish, ½ for the sauce) 

¨ 2 tbsp flour 

¨ 5 tbsp butter 
¨ 250 ml dry white wine 

¨ 200 g cream 

¨ 1 bunch dill 
¨ 5 tbsp fresh brown shrimps / 

prawns 

¨ 1 tsp sugar 

¨  salt, freshly ground 
white pepper 

 M E T H O D  

1 Wash and dry the salmon fillets, drizzle with the juice of half a 
lemon and season with salt. 

2 Gently cook the salmon in a covered pan in 1 tbsp butter over a 
low heat for about 10 minutes. Keep warm. 

3 Melt 4 tbsp butter in a small saucepan. Stir in the flour over a 
medium heat and cook for 2 minutes, whisking constantly. 

4 Whisk in the wine and cream and reduce, uncovered, over a low 
heat for 5 minutes, stirring. 

5 Season with salt, white pepper and lemon juice. Add the dill and 
prawns, then stir in the liquid from the fish pan. 

6 Coat the salmon with the sauce and serve. 
 

N O T E S  

Sides: spätzle, leaf spinach. To drink: dry white wine. 
  


