
S A L M O N  W I T H  P O A C H E D  E G G S
A N D  P A N C A K E S

Salmon  for  breakfast  i s  just  del ic ious!  Here 's  a  quick  and  easy  rec ipe  for
you  to  make  when  you  need  that  gorgeous  kick  of  prote in !

Great  as  breakfast ,  or  as  lunch.  Add  extras  inc luding  spinach,
mushrooms,  tomato,  or  a  mult i tude  of  other  th ings  to  make  i t  that  l i t t le
bi t  di f ferent !

I n g r e d i e n t s :
Smoked  salmon

2  Eggs

Fresh  chives ,  chopped

Sel f  ra is ing  f lour

Mi lk

Sal t

Butter  or  oi l  ( for  f ry ing  the  pancakes )

AUSBARREL  (your  favour i te  -  we  love

this  with  AUSBARREL   White ,  Lemon,

Premium  Pomegranate  or  Premium

Raspberry )

M e t h o d :
Cook  the  pancakes*  

At  the  same  t ime,  poach  an  egg  (or

two,  three  or  four ! )**

When  cooked,  place  salmon  on  top

of  the  pancake,  and  the  poached

egg  on  top  of  the  salmon.  Spr inkle

the  chopped  chives  over  and  dr izz le

a  l i t t le  AUSBARREL  over  i t  al l .

Del ic ious!

 *  Pancakes  rec ipe:  Our  rec ipe  i s  one  that  i s  s imple  and  easy .  Simply  crack  an  egg

into  a  bowl  with  milk ,  add  a  cup  of  sel f  ra is ing  f lour ,  a  tsp  caster  sugar ,  a  pinch  of

sal t  and  whisk .  Add  addi t ional  milk  to  reach  your  prefer red  consis tency.

 **  Poach  egg:  Br ing  a  la rge  pot  of  water  to  a  boi l ,  then  reduce  to  low  (or  turn  of f  the

heat ) .  Crack  the  f reshest  egg  you  can  get  your  hands  on  in  a  f ine  mesh  s ieve  (over  a

smal l  bowl )  and  remove  the  l iquidy  whites .  Transfer  the  egg  to  a  smal l  ramekin  or

bowl .  Add  one  tablespoon  of  white  vinegar  to  the  pot  and  st i r  to  create  a  vortex

(don ' t  create  a  vortex  i f  you  are  cooking  more  than  one  egg ) .  Pour  the  the  egg  in to

the  middle  of  the  vortex  and  set  a  t imer  for  3  minutes .  Once  the  egg  i s  done,  use  a

slot ted  spoon  to  remove  the  poached  egg.  Dab  with  a  paper  towel  to  remove  excess

water  and  eat  immediate ly .
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