
COLUMBIA RIVER KING SALMON
CHANTERELLES, CORN, AND BACON

Chef Notes

This is a perfect way to celebrate the flavors of summer. At the very same 
moment when delicious sweet corn is ready to harvest; the rivers are 
teeming with beautiful king salmon and the forests are plush with earthy, 
golden chanterelles.  

François de Mélogue, Corporate Chef

Directions

Cut corn kernels off cobs, saving both cobs and kernels. Bring milk and cream 
to a low boil, add corn cobs and let steep 30 minutes off heat. This will impart a 
beautiful rich corn flavor to the milk. Discard cobs and save liquid.

Cook diced bacon in a sauce pan at medium heat until it begins
to brown, about 5 minutes. Drain off fat, reserving 2 tablespoons. Sauté half 
the corn kernels and chanterelles in bacon fat. Cook until the flavors blend and 
mushrooms caramelize slightly, about 3 minutes. Add cooked bacon.

In a blender, puree the remaining 3 cups of corn, the milk, and the cream 
together on high speed until the mixture is all liquid, about 1 minute. Add liquid 
to the cooked corn, mushrooms and bacon and simmer for two minutes till 
thickened. Check the seasoning.

In a large sauté pan, heat butter and olive oil till it starts to smoke. Season 
salmon with sea salt, pepper and herbs de Provence. Cook flesh side down for 
five minutes then flip over and finish cooking for three more minutes. I prefer 
salmon cooked medium rare to medium. Cook longer if you prefer well done 
fish. Spoon corn liquid onto center of a warmed dinner plate, top with salmon 
then mushroom corn mixture. Garnish with chopped chives.

A great chef once said: “If a recipe is a musical composition than you have to give it voice. A cook 
is creative, marrying flavors in the way a poet marries words, combining flavors, and inventing new 
and subtle harmonies.” What this means is feel free to improvise. Recipes are merely frameworks 
meant to be manipulated. If you do not eat meat than simply leave out the bacon. Replace the 
bacon fat with either butter or olive oil.  This sauce is inspired by a dish I once ate at A Voce in 
New York City years ago. Chef Carmellini served it with small handmade corn raviolis. It was 
tranforming, the flavors haunted me for a long time. Try making a great pasta simply by tossing 
leftover cooked salmon flaked into the sauce with some fresh fettuccine.

Find more downloadable and video recipes at CookFIS.com

Ingredients

6 ears corn

1 cup milk

1 cup cream

1 cup diced bacon

2 pounds chanterelles

sea salt and black  
 pepper, to taste

¼ cup chives

2 tablespoons butter

1 tablespoon olive oil

4 – 7 ounce   
Salmon steaks

herbes de Provence

SEAFOOD

SERVES 4

MAIN COURSE


