Salmon with Watercress Sauce

Salmon

4 salmon pieces 

seasoning

a little oil or butter (if baking)

Sauce

60g watercress

250ml single cream

75g butter

1 level tbs flour

juice 1 lemon

Garnish: 

Watercress sprigs and lemon wedges

1. Cook the salmon in the preferred method – baked in a roasting tin covered with foil, poached or individually wrapped in foil and baked.

2. Place all sauce ingredients into a food processor or blender and ‘blitz’ until smooth.

3. Transfer the sauce mixture to a pan and cook over a gentle heat until the sauce thickens. Taste for seasoning

4. Serve salmon at once, on a bed of watercress sauce, garnished with watercress sprigs

