
CRISPY SKIN 
SALMON WITH 
AVO SMASH, 

FRIED EGG AND 
GREENS.

H O W  T O  M A K E

W W W . B R E N D O N T H E S M I L I N G C H E F . C O M



CRISPY SKIN SALMON WITH 
AVO SMASH, FRIED EGG AND 

GREENS.

INGREDIENTS

200g fresh Salmon 
Fillet, skin-on 
1 tsp sunflower oil 
pinch of salt 
1/2 ripe avocado (about 
100g) 
2 stems broccolini 
1-2 eggs 

METHOD

Fry the Crispy Skin Salmon. Place the 
salmon fillet skin-side up on a board or 
plate, brush with the oil and season with 
salt. Place a frying pan over a low-heat. 
Place the salmon skin-side down in the pan 
and let it slowly cook for 10-15 mins until 
crisp. Flip over and cook for 2-3 mins. 

Cook the Broccolini. While the salmon 
crisps up, place the broccolini stems into a 
small saucepan of boiling salted water and 
steam for 1-2 mins or until bright green 
and tender. Leave in the water to keep 
warm while you finish the salmon and egg. 

Fry the Egg. There should be enough 
residual oil in the pan at this stage so you 
can go in and crack the egg. Increase the 
heat to medium and cook until the whites 
are set and the bottom is nice and crispy. 

Assemble the dish. For the Avo Smash, 
roughly mash the avocado in a bowl then 
dollop it into the centre of your serving 
plate. Use a spoon to carefully spread the 
avocado to form a circle on the plate. Lay 
the broccolini across the plate and rest the 
salmon, skin-side up, on top. Sit the fried 
egg to the side. Season with salt and 
pepper and serve.

PREP TIME:  
5 MINS 
COOKING 
TIME: 20 MINS 
SERVES: 1
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