
 

This dish can also be cooked in the oven as a side of salmon or individual portions.  
When oven cooked, I like to brush the salmon with a little sweet chili sauce to give a 
beautiful glaze to the Salmon.   

Ingredients 

1 Side of Salmon pin boned Skinned and descaled  
Lime/lemon 
Salt and Ground White Pepper  

Method 

Channel the lime slice into very thin slices.  Place the Salmon on a layer of parchment paper and foil.  
Place sliced lime on top of the salmon.  Place the salmon in the centre of the BBQ.  Put wood chips on 
hot coals .  Cook indirect  on BBQ.  BBQ should reach 180*C or 355*F 

If cooking in the oven, follow the same steps but bake in a pre heated oven for 355 * F for 6 to 8 
minutes for individual portions or 20min for a large side of Salmon.  

This can be served whole as a centre piece or on a bed of Colcannon. The salmon is great hot or cold. 

Colcannon Potatoes 

500g Potatoes (Maris Piper, King Edward or Roosters)  
1 head of Savoy or Spring Cabbage (green) 
25g Butter  
30ml Milk or Cream 
Sale and Ground White Pepper  

Peel and wash the potatoes, cut into even size. Place in cold salted water and boil. When cooked, 
drain off and return to the pot to dry out.  Mash or put through a potato ricer.  Melt the butter and 
add the butter milk to the potatoes and seasoning mix well with a wooden spoon. 

Half the cabbage and remove the core. Shred and wash well in cold salted water.  Drain very well and 
add to the piping hot potatoes.  
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For conversion assistance please visit:  http://www.convert-me.com/en/convert/cooking/ 

Donnagh Gregson, Chairperson of Clare.ie, has worked in the very highest echelon of  
professional cuisine in Europe.  She has experience at AA Rosette and Michelin Star restaurants 
and has also worked in training for three years prior to opening the Bunratty Cookery School. 


