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Citrus and Herb Butter–Crusted Salmon
with White Balsamic Beurre Blanc©

Anyone worried about overcooking fish, take heart. With this buttery crust on top,
the fish soaks up the butter, keeping the fish moist while the crust turns crispy.
You can use it on halibut, Arctic char or any other fish.
Serves: 4

Herb panko
1 c loosely packed mixed herbs
(parsley, basil and chives)
1/2 c panko crumbs
Citrus and herb butter–

crusted salmon
4 skinless, boneless sockeye
salmon fillets, each 6 oz
1/2 c butter, room temperature
1 c herb panko
juice and zest of 1/2 lemon

Herb panko

Place the herbs in a food processor and mix until finely chopped. Add the panko
and blend until the mixture turns green. Set aside. Will keep refrigerated in an
airtight container for up to 1 week or frozen for up to 2 months.
Citrus and herb butter–crusted salmon Preheat the oven to 425°F. Line an ovenproof
baking pan with parchment paper, then arrange the salmon fillets in a single layer
on top.
Combine the butter, herb panko, and lemon juice and zest in a food processor
until well mixed. Season to taste with salt and pepper.
Spread the crust mixture over the salmon, then bake for about 8 minutes or until
the crust has browned.
White balsamic beurre blanc
Heat the olive oil in a small saucepan over medium
heat. Add the shallots and sauté until soft, about 2 minutes. Pour in the white
wine and vinegar and allow to simmer until only 2 to 3 tablespoons remain. Stir
in the cream and simmer for 1 minute.
Using a whisk, vigorously stir in the butter, one cube at a time, until all the butter
has been incorporated. Season with salt and pepper. Remove from the heat.
Place a fine chinois over a clean bowl, then strain the sauce through it. Discard
the solids.
To serve: Arrange the salmon on individual plates and spoon some of the beurre
blanc over the fish. Serve immediately
Chef’s Note: The citrus herb butter in this recipe can be frozen and used to crust
all types of fish

David Robertson’s The Dirty Apron Cookbook provides ecipes, tips and tricks
for creating delicious, foolproof dishes with easy to find ingredients — 
a collection of the best tried-and-true recipes from Vancouver’s acclaimed

Dirty Apron Cooking School in Vancouver, British Columbia..
Want to impress your dinner guests? Need to diversify your regular menu?

Nervous about trying a new cooking technique? Tired of eating alone? The Dirty
Apron Cooking School caters to a range of students—both beginners and more
experienced cooks—looking to come away with delicious menus and more 
confidence in the kitchen. The Dirty Apron Cookbook brings together the best of
these recipes along with many of the tips and tricks shared in the school’s classes.

Featuring more than eighty of the school’s time-tested signature dishes—from
quick-and-easy starters to seasonal soups, sandwiches and entrées to sinfully
moreish desserts — this cookbook will become your go-to volume for delicious
everyday meals and foolproof dinner party dishes. Instructional sequences are
provided where necessary, including chefs’ notes and tricks of the trade, written
with the home cook in mind. The Dirty Apron Cookbook is like your own private
cooking class—a reference you
can return to again and again.
These are extraordinary recipes
brought to you from one of
Canada’s leading chefs whose
belief is that cooking should be
fun, joyous and rewarding.

The Dirty Apron Cookbook©
DAVID ROBERTSON

Recipes reprinted with permission
Published by Figure 1 publishing

All rights reserved
Available at www.raincoast.com

or at all major bookstores

Golden Beet Salad©
The beet might be a restaurant trend, but it’s not going anywhere. And this beet and citrus
salad is a classic.

Serves: 6

6 large golden beets
3 oranges
3 grapefruits
1 head of radicchio, 

separated into leaves 
and gently torn

2 bunches of watercress,
leaves only

1/2 cup kalamata olives,
pitted

1/4 cup maple syrup
1/4 cup olive oil
6 chives, thinly sliced

Place the beets in a large
pot, cover with water and
boil until fork-tender, 30 to
45 minutes. Drain the beets,
then peel and quarter each
one. Set aside.
Peel the oranges and grapefruits. Working over a medium bowl and using a sharp
knife, run the blade under the skins surrounding each segment to release the flesh,
catching any escaping juice. Discard the peels and skins, reserving the orange and
grapefruit segments and their juice in the bowl. Add the beets, radicchio, watercress,
olives and maple syrup. Toss gently and arrange on a serving plate. Drizzle olive oil
on top, garnish with the chives and enjoy this refreshing salad!
Chefʼs Note: To save time, it is okay to prepare your beets a day or two in advance.

Caramelized Fennel and Goat Cheese Salad
with Pancetta Crisps and Confit Cherry Tomatoes©
The subtle sweetness of the confit tomatoes and caramelized fennel, the tartness 
of the cheese and the salty crispiness of the pancetta are a delicious blend. 
Serve this salad hot or cold on its own, or as a side dish to any protein.
Serves: 1-2
4 heads of fennel, stems removed
1/2 cup maple syrup
1/4 cup sherry vinegar
3 Tbsp olive oil
1 cup pancetta, in paper-thin slices
2 tsp brown sugar
2 bunches of watercress, 

torn into pieces
20 confit tomatoes
1 cup crumbled goat cheese
Preheat the oven to 450°F. Slice the
fennel into 1-inch-thick pieces and
arrange in a single layer in a roasting
pan. Drizzle with maple syrup, sherry
vinegar and olive oil. Season with salt
and pepper and toss lightly until the
fennel is evenly coated. Bake for 15
minutes, or until the fennel is golden
and caramelized. Set aside. Reduce the
oven temperature to 350°F.
Line a baking sheet with parchment paper. Arrange the pancetta on the baking sheet,
sprinkle evenly with the brown sugar and bake for 4 to 7 minutes or until crisp.
Set aside.
To assemble the salad, layer the watercress and fennel on a plate, then garnish with
confit tomatoes, pancetta and goat cheese. Enjoy!
Chefʼs Note: Save the olive oil from the confit tomatoes to confit other foods, or
use it in salad dressings or drizzle it over finished dishes as you would other
flavoured oils.

Confit Tomatoes©
Oranges in these cakes create a super-moist
texture as well as an intense orange flavour.
They are part of our gluten-free deli menu.

Serves: 2 pints

2 pints (roughly 50) cherry tomatoes
2 sprigs fresh thyme
6 garlic cloves, peeled
4 bay leaves
4 c olive oil
Preheat the oven to 375°F. Place the cher-
ry tomatoes, thyme, garlic and bay leaves
into a small ovenproof casserole dish or
deep skillet and cover with the olive oil.
Bake for 7 to 10 minutes, or until the
tomatoes are just beginning to pop.
Remove from the oven and set aside.
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White balsamic beurre blanc
1 tsp olive oil
1 shallot, finely diced
1/4 c white wine
1/4 c white balsamic vinegar
3 Tbsp whipping cream
1/2 c unsalted butter, cold,
in 1/2-inch cubes


































