
Salmon Mousseline with Beurre Blanc 
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Serves 4 
 
Mousseline 
1 lb salmon fillet 
2 egg whites 
¼ cup cream 
Salt and Pepper 
 
Sauce 
1 shallot (minced) 
½ cup white wine 
¼ lb unsalted butter 
Salt and Pepper 
 
Blend the salmon fillet in a food processor 
Add egg whites and cream, season with tarragon, salt and pepper 
 
Reduce the white wine and shallots in a skillet. 
Slowly add the butter, season with salt and pepper. 
 
 
Presented at the Gourmet Food and Wine Pavilion, Monterey County Fair, 
August 2003 
 

Sponsored by Clementine’s Kitchen, Tools 
and Techniques for the Home Chef, 
located in the Stone Creek Shopping 
Village at Hwy 68 and Canyon Del Rey, one 
mile east of the Monterey Airport 
 


