
Gravad lax a la Helena 

 
½ side of salmon 
25g caster sugar 
75g rock salt 
½ lemon 
3tbs brandy 
5g fennel seeds 

5g coriander seeds 
5g white peppercorns 
1 star anis 
½ bunch of dill 
 
Blend the spices with the lemon zest and mix it with the salt/sugar mix. 

Sprinkle the brandy on the salmon then cover with dill and the salt mix and 
let marinate 36h turning from one side to another after 18h. When ready 
rinse the salmon and finely slice. 
 
8 charlotte potatoes 
2 tbsp capers 
2tbsp chopped dill 

3 spring onions finely sliced 
3tbsp rape seed oil/ light olive oil provence style 
1tbsp chardonnay vinegar 
maldon sea salt 
pepper from the mill. 
 

Cook the potatoes skin on when cooling down peel them and dice them. Still 
warm sprinkle with vinegar and allow to macerate for 10-15 minutes then 
add seasoning finish off with rape seed oil, dill and spring onions when 

cooled down to maintain the lovely green colour. 
 
Venison loin, braised red cabbage 
4-6 pax 
 
1 kg red cabbage 
100gr brown sugar 
2 orange zest & juice 

200ml red wine 
100ml red wine vinegar 

2 apples 
100gr butter 
1 star anis 
½ cinnamon stick 

2 cloves 
1 bay leaf 
seasoning 
 
100gr red currant jelly 
100g frozen black currants 
 



Slice red cabbage to super fine ribbons, dice apple and mix with all 

ingredients except the jelly ad black currents. Marinade 2h the slow braise 
in the oven 150C until tender 2-3h. 
Now drain the remaining liquid and reduce by half whisk jelly in and finally 
balck currents. Mix the emulsion back to cabbage and serve or cool down. 
 
600g of venison loin 
2tbs juniper berries, toasted and finely grind 

3tbs maldon sea salt 
1 zest of orange grated 
1 shallot finely chopped 
100ml brandy 
500ml good red wine 
500ml veal stock 

150g butter 
 
Toast the juniper berries then crush them and mix them with maldon salt 
and finely chopped orange skin. 
Cut the venison to suitable size, will be easier to cook it, then season the loin 
with the salt-spice mix and cook on moderate heat with butter to required 
cuisson. Strain the fat out of the pan then add shallots and caramelize, 

deglaze with 100ml brandy, add 500ml good red wine reduce by half add 
500ml veal stock reduce by half and finish off with 75g unsalted butter, 
pinch of orange zest and pinch of toasted juniper berries. 
 
Allow venison rest minimum 10 minutes before slicing it.  
 

 
Lingonberry consommé 

 

500g frozen lingonberries 

75g sugar 

½ cinnamon stick 

1 clove 

 

Place the ingredients in to metal bowl cover with cling film and cook over bain marie for 30 

minutes. Pass through fine sieve. Use as base of great cocktail. Mix with sparkling water and 

lemon zest and in high ball with lots of ice.  


