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JUSTIN SAUNDERS, Head Chef and Co-Owner of High Timber restaurant in the City of London,
says “Thiz recipe tales advantage of several Thermanmix functions. | use my Thermomix for every part of
the dish and it gives me consistently parfact results while saving time, intensifying flavours and adding
humour and surprise te the plate with the herserzdish snow that melts in the mouth and tums back into
an oil, High Timber serves 20 to 50 portions of this delicious starter every day when it's on the menu. The
flavoured oil will confit 100 portions of salmon.”
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“Low temperature cooking in the Thermomix

with gentle stirring produces a perfect confit,
slowly breaking down the collagen within the
fish and leaving a texture so solt and delicate
that It can be eten with @ spoon. The laste is
also better than I've been able to achleve with
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