
Salmon Terrine with Roasted Poblano Cream
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 large anaheim chiles

0.5 cup cilantro leaves  chopped 

1 pound cream cheese  softened 

1 large garlic clove  minced 

3 tablespoons juice of lemon  fresh 

12 servings salad greens  mixed for garnish 

12 servings pepper  freshly ground 

16 ounce salmon fillet  skinless 

READY IN

45 min.

SERVINGS

12

CALORIES

220 kcal

https://whatsheate.com


12 servings salt

0.5 pound salmon  smoked thinly sliced 

Equipment
food processor

bowl

frying pan

knife

plastic wrap

loaf pan

aluminum foil

cutting board

Directions
Fill a large skillet with salted water and bring to a boil.

Add the salmon fillets and poach over low heat until they are just opaque throughout, about 4

minutes.

Transfer the fillets to a platter, cover loosely with foil and let cool.

Roast the chiles directly over a gas flame until charred all over.

Transfer them to a bowl and cover with plastic for 5 minutes to loosen the skins. Rub off the

skins and remove the seeds and ribs. Rinse the chiles and coarsely chop.

In a food processor, combine the chiles, cream cheese, cilantro, 2 tablespoons of lemon juice

and the garlic and process to blend coarsely.

Transfer the cream to a bowl and season with salt.

Line two 8-by-4-inch loaf pans with plastic wrap, leaving a 4-inch overhang on all sides. Line

the bottom and sides of each pan with one-fourth of the smoked salmon slices, slightly

overlapping them.

Add 3/4 cup of poblano cream and spread in an even layer. Season the salmon fillets with salt,

pepper and the remaining lemon juice; center a fillet on the cream in each pan.



Spread half the remaining poblano cream over each salmon fillet and cover with half the

remaining smoked salmon. Fold the overhanging plastic up and over the top of the terrine and

refrigerate until firm, at least 6 hours and up to 12 hours.

Peel back the plastic and unmold the terrines onto a cutting board. Using a sharp knife, slice

the terrines crosswise 1/4 inch thick. Arrange the slices on a platter, garnish with the mixed

greens and serve.

Nutrition Facts

 PROTEIN 25.08%
  FAT 66.33%

  CARBS 8.59%

Properties
Glycemic Index:10.08, Glycemic Load:0.6, Inflammation Score:-7, Nutrition Score:11.884782604549%

Flavonoids
Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg Hesperetin: 0.54mg, Hesperetin:

0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg,

Naringenin: 0.05mg Quercetin: 0.37mg, Quercetin: 0.37mg, Quercetin: 0.37mg, Quercetin: 0.37mg

Nutrients (% of daily need)
Calories: 219.87kcal (10.99%), Fat: 16.26g (25.02%), Saturated Fat: 8.19g (51.18%), Carbohydrates: 4.74g (1.58%), Net

Carbohydrates: 4.22g (1.53%), Sugar: 1.99g (2.21%), Cholesterol: 63.31mg (21.1%), Sodium: 534.71mg (23.25%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.83g (27.67%), Selenium: 23.38µg (33.4%), Vitamin B12: 1.9µg

(31.69%), Vitamin D: 3.23µg (21.55%), Vitamin B6: 0.42mg (21.05%), Vitamin A: 1039.39IU (20.79%), Vitamin B3:

4.13mg (20.66%), Phosphorus: 163.8mg (16.38%), Vitamin B2: 0.27mg (15.99%), Vitamin C: 12.67mg (15.36%),

Vitamin B5: 1.07mg (10.68%), Potassium: 346.69mg (9.91%), Copper: 0.17mg (8.45%), Vitamin B1: 0.11mg (7.49%),

Folate: 29.22µg (7.3%), Magnesium: 22.8mg (5.7%), Calcium: 50.17mg (5.02%), Manganese: 0.09mg (4.65%), Iron:

0.79mg (4.37%), Vitamin E: 0.6mg (4.03%), Zinc: 0.58mg (3.89%), Vitamin K: 3.05µg (2.9%), Fiber: 0.52g (2.09%)


