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4 6 ounce salmon fillets or steaks

1 pinch kosher salt

1 pinch freshly ground black pepper
4 cups sliced leeks

4 tablespoonsunsalted butter

1/2 cup dry white wine

2 Ccups heavy cream

1  sprig tarragon

1. Place a large straight sided sauté pan, over medium heat. Add the butter. When melted, add the leeks
and cook slowly until slightly translucent (about 3 minutes). Add the white wine and cook until the liquid
is reduced by half. Add the cream and cook until the liquid is reduced by one third.

2. Season the salmon fillets then place them on top of the leeks, making sure the fillets are not touching.
Cover with a lid and cook gently for about 10 minutes or until the center of the salmon is firm to the
touch.

3. Serve over plain white rice, egg noodles or alongside a dressed green salad.
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