Smoked Salmon Pate

(Serves 4 – 6)

300g smoked salmon

125g cream cheese

1 small onion finely chopped

2 teaspoons lemon juice

1 teaspoon French mustard (Dijon mustard)

2 tablespoons cream

¼ teaspoon Tabasco sauce

1 teaspoon drained capers (if wanted)

200g smoked salmon (to line ramekins)

Lemon and parsley garnish

Melba toast (to serve)

1. Line ramekins with cling film to make pate easy to release.

2. Carefully line ramekins with strips of smoked salmon

3. For the pate – place all ingredients in a food processor and blend till smooth

4. Spoon mixture into lined ramekins and smooth the top.

5. Refrigerate until firm

6. Turn pate out onto plate. Garnish with lemon and parsley

7. Serve with melba toast.
