KOULIBIAC DE SAUMON
The Koulibiac is a traditional and well known dish in France. Rarely a dish people would generally do at home due to the time it takes to prepare. This dish is mainly served in restaurants. It is a speciality in the Loire Valley as it can be done with pike, a very popular fish of the Loire River.
The name Koulibiac came originally from Russia from the word  “kulebyáka” (an oblong loaf of fish, meat, or vegetables, baked in a pastry shell) from which the French dish is derived made its way into French cuisine in the 19th century (around 1895 - 1900).
A French cook of the era of the Second French Empire might have recognized it as a variant of salmon en croûte. An example of the Russian use prior to this is a (1851) letter from Gogol' to Aksakov suggesting the two friends enjoyed eating the dish together, and further that it was Aksakov's favourite birthday dish.
A common alternative to rice in the Russian kitchen was ''kasha'', or buckwheat porridge. In the dish's French manifestations, it became traditional to cook and serve (k) Coulibiac in a fish-shaped dish, with an outer wrapping of a lighter, egg-washed puff pastry.
Ingredients
For 10/12 persons: 
· [image: image1.jpg]


1side  of fresh salmon
· 1 small glass of dry white wine
· 2 bags of fresh spinach

· 500gm of mushrooms

· 1 shallot
· Salt

· Pepper

· 1 kg of puff pastry
· 2 eggs
· A nut of butter

· Mixed dry herbs

· Flour to roll the pastry

Equipment:

· 1 large saucepan
· 5  bowls

· 2carving board
· A large knife

· A small knife

· A large wooden spoon

· A measuring glass

· A scale
· A pastry brush

· A rolling pin 

Preparation 
You can either make your own pastry or use a ready-made pastry which will save you a lot of time. Start preparing the ingredient for the Koulibiac.

· First prepare the Puff pastry.
· Skin the fish filets
· Cut the shallots finely

· Cut very finely (Or into the mixer) the mushrooms.
· Mix the shallots, mushrooms, eggs, white wine, mixed herb together. 

· Salt and pepper then add lemon juice. Keep aside

· Cook the spinach in a saucepan with a drop of water, a nut of butter and salt. When cooked , drain and keep aside
· Roll the pastry flat and cut 2 rectangular pieces of about 10cm wide – 20 cm long

· Then place the ingredients, one on top of each other: spinach, salmon, mushrooms in the centre of one of the pastry rectangles.
· Brush the pastry all around the edges with egg wash or water
· Place the other layer of pastry on the top. Make sure you get the pastry very close to the ingredients. 
· Pinch the side of the pastry together.
· Brush with egg wash

· Cook for about 30/40 minutes at 200C. The pastry may colour quickly. If so do place a sheet of foil above the Koulibiac to avoid burning. 
Suggestions

This dish can be accompanied by a white wine or Hollandaise sauce.
The Koulibiac can be done with all sorts of fish and also meat or only vegetables as vegetarian option. A lot of Koulibiac recipes will have rice as an alternative to one of the vegetables. The rice is then placed as a first lay. 
A very nice wine to drink with that dish would be a Sancerre, Pouilly Fumé or Riesling.  
Very good dish either hot or cold with salad – perfect for the summer light lunch. 



