
Salmon and Asparagus Pie

This is a really easy dish and is as good cold with picnics as it is hot.  

I haven't given precise weights etc of ingredients because it depends on the size of the pie.

Ingredients:

Pack of puff pastry

Piece of salmon fillet (approx 1lb or a bit less)

Tin of asparagus spears (keep the juice)

White sauce made with the juice from asparagus and milk 

Roll out the puff pastry and line the dish (an oblong or square dish is probably easiest).  Slice the salmon quite thinly longways (approx ¼ inch thick) and line the bottom of the pastry with it.  Cover the salmon with the asparagus spears.  Make a white sauce using the juice from the tin of asparagus and milk (you could use some single cream too to make the sauce richer) and season well with salt and pepper and a bit of grated nutmeg.  Pour the sauce over the salmon and asparagus and roll out more pastry for the top of the pie.  Seal the edges of the pie and if you have any more pastry left you could make some decoration for the top.  Brush the top with egg.  Cook in a hottish oven (375 degrees) for about half an hour or 40 minutes (or until the pastry is browned and puffed up).


