
P R E P E R A T I O N

Combine first 6 ingredients and mix well,
depleting any large lumps. 
Heat griddle or cast iron skillet to medium high.
Season the pan with a thin layer of oil so cakes
will not stick. 
Drop mixture by heaping tablespoonful onto pan
and cook till golden brown. 
Flip and repeat cooking process till golden on
both sides. (Approx.2-3 minutes per side) 
Transfer to serving plate. 
Top cakes with smoked salmon and cucumber
emulsion.

Place cucumbers on tray and sprinkle with sea
salt. 
Let sweat for at least 30 minutes. 
Pat dry and place in food processor or blender. 
Pulse cucumbers while adding sparkling wine, 1
teaspoon at a time till frothy. 
Add in touch of honey to taste and pulse. 
Spoon onto plate as sauce for potato cakes.

Mashed Potatoes

Sparkling Cucumber Emulsion

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

 M I R A B E L L E  B R U T  

P O T A T O  B A S E
6  m e d i u m  s i z e d  p o t a t o e s ,  p e e l e d ,
c o o k e d  t i l l  s o f t  a n d  m a s h e d  o r
p a s s e d  t h r o u g h  f i n e  s i e v e

4  t a b l e s p o o n s  m e l t e d  b u t t e r  

1 / 4  c u p  s o u r  c r e a m  

S a l t  a n d  p e p p e r  t o  t a s t e  

C o m b i n e  a l l  i n g r e d i e n t s ,  s e t
a s i d e .
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P O T A T O  C A K E S  W I T H

S M O K E D  S A L M O N

 A N D  C U C U M B E R

C H A M P A G N E  E M U L S I O N

I N G R E D I E N T S ( C O N T D . )

C A K E S  
2  c u p s  c o u n t r y  m a s h e d  p o t a t o e s  

2  e g g s  b e a t e n  

2  t a b l e s p o o n s  s o u r  c r e a m  

1 / 4  c u p  f i n e  d i c e d  s w e e t  o n i o n
( s c a l l i o n s  w i l l  d o )  

1 / 8  t s p  d r i e d  d i l l  ( 1  t b s p  f r e s h )  

1 / 8  t s p .  s a l t  a n d  p e p p e r ,  o r  t o  t a s t e

S m o k e d  s a l m o n  

V e g e t a b l e  o i l ,  c a n o l a  o i l ,  o r
c o o k i n g  s p r a y  f o r  p a n  

S P A R K L I N G  C U C U M B E R  E M U L S I O N  
1  E n g l i s h  c u c u m b e r ,  v e r y  t h i n l y  s l i c e d  

S e a  s a l t  

1 / 4  c u p  s p a r k l i n g  w i n e  

T o u c h  o f  h o n e y  


