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Potato Crusted Salmon 
(4 servings) 
 4-7ounce salmon fillets 
2 cups hash brown potatoes 
2 tsp dill, fresh 
Salt & pepper to taste 
 
Season the salmon with salt and pepper and sprinkle with 
dill.  In a Teflon pan, make a cake of the hash brown.  Press 
the salmon fillets onto the potatoes and cook until lightly 
brown.  Flip and complete cooking. 
 
 
 
Wilted Swiss Chard 
 

 



 

Swiss Chard 
Butter, as needed 
Garlic, Salt & Pepper to taste 
 
Clean chard.  Wilt in a large sauce pan.  Add garlic, salt and 
pepper 
 
Butter Sauce 
 
1 � lbs butter 
1 cup white wine 
1/3 cup vinegar, rice wine or white wine 
2 each shallots 
1 thyme sprig, fresh 
2 each bay leaf 
1 cup heavy cream 
Salt & pepper to taste 
 
Cut butter into chunks and get to room temperature.  Reduce 
white wine and vinegar with herbs until almost dry.  Add 
cream and reduce until thick.  Whisk in butter, strain.   
 
 
 
Plate up chard topped with potato crusted salmon and 
drizzle with butter sauce.   

 


