
UMAM I

JAPANESE-FRENCH FUSION · WILD SALMON PRECISION · TWO-LIQUID PLATE

· MAIN · TASTING CENTERPIECE · SUMMIT FISH

Copper River King · Sous-

Vide 46 °C · Brown-Butter

Dashi

Wild Alaskan Chinook from the Copper River — the fattest, most

marbled wild salmon in North American waters, available only for

six weeks each May–June — held at 46 °C for 25 minutes. The

temperature is not a typo. Standard sous-vide salmon protocols

sit at 52 °C; that's correct for farmed Atlantic salmon, where heat

is needed to express the fish. For Copper River King, with

intramuscular fat above 30 percent, 52 °C is too hot — it begins

rendering the fat out of the flesh, the very thing that makes this

fish singular. 46 °C sits below myosin's full denaturation, in the

warmed-sashimi register where the fat barely blooms and the

texture stays translucent and silky. Served in a pool of brown-

butter dashi: French beurre noisette emulsified into a Japanese

ichiban dashi from scratch — kombu and katsuobushi, no

shortcuts. Skin pan-crisped post-bath to a shatter-amber lacquer.

Three garnishes only: a bundle of micro chives, a disc of Meyer

lemon zest, a single pearl of ikura placed dead center. The

summit-tier salmon plate the wild Chinook season exists to

enable.

Protein  Wild Copper River King (Chinook) — sashimi-grade, Tier A: farmed Atlanti

Serves  4 main (~600 g loin) · 6-8 tasting · scales to 10 from ½ wil

Difficulty  Advanced

Active  45 min active (15 min dashi + 10 min butter brown + 10 min m



T H E S T O R Y

Why 46 °C — The Chinook Temperature

There are two common temperatures for sous-vide salmon in the modern home-cook

canon. 52 °C for what most recipes call silky-medium-rare — the standard for farmed

Atlantic salmon, where myosin partially denatures, the flesh sets to translucent-pearl,

and the texture reads as cooked while staying yielding. 55 °C for what Japanese fusion

kitchens call seared-style — a slightly firmer set, more conventionally cooked-looking,

easier to plate for guests who flinch at translucency. Both are correct, for the fish they

were calibrated against. Both are wrong for wild Chinook from the Copper River.

Copper River King is a different fish. The Copper River runs 300 miles from the

Wrangell-St. Elias glaciers to the Gulf of Alaska, and the salmon that swim it must build

enough fat reserves before the run to climb that distance without eating — they don't

feed once they enter freshwater. The fattest fish in the population are the ones that

make it; the genetics of Copper River King have been selected by this brutal migration

over thousands of years. The result: a salmon with intramuscular fat content above 30

percent, marbled visibly through the flesh like wagyu beef, with a deep ruby color and

a flavor that has been the season-opening ritual of Pacific Northwest restaurants for

fifty years. Whole Foods runs commercials. Wholesale prices triple. The six-week

window from mid-May through late June is the only time this fish exists in the

marketplace.

At 52 °C — the standard farmed-salmon temperature — Copper River King's fat begins

to render. You can see it pool in the bag. You can taste the difference in the finished

fish: a touch of the wild-marine character has been replaced by the slight tallowiness

of cooked salmon fat, the marbling has flattened into uniform pink, and what made

this fish singular has been quietly muted. The whole point of paying $45/lb for wild

Chinook is the fat — render it out and you've cooked a $20/lb fish.

46 °C is the right temperature for Chinook. At this point myosin has barely begun to

denature; actin remains entirely untouched (it doesn't denature below 66 °C); and the

fat — the marbling that defines this fish — stays exactly where it is, in the flesh, not in

the bag. The texture is warmed-sashimi: translucent rose-orange with a matte sheen,

Total  2 h total (1 h salt-cure + 25-30 min SV + 25 min finish + pl



sets to a yielding firm-but-silky bite, releases on the tongue like high-grade tuna. This

is the precision window that Japanese omakase kitchens use for serving cuts of

Chinook on a warm rice base. It is unreachable through any conventional cooking

method — pan, oven, broiler, grill — because all of them are above 46 °C the instant

the fish hits them.

Around the fish is a brown-butter dashi. French beurre noisette — butter cooked past

clarification to the moment the milk solids brown to medium amber and the kitchen

fills with toasted-hazelnut aroma — emulsified into a freshly extracted ichiban dashi.

Kombu and katsuobushi only. No miso, no soy, no mirin. The discipline here is purity:

King salmon's natural umami needs to be amplified, not flavored. Kombu glutamate

and katsuobushi inosinate synergize to multiply the fish's own savory expression

several-fold; brown butter contributes the nutty caramel that French kitchens have

used as the universal lift for delicate proteins for two centuries. The two liquids

combine into a sauce that reads as both — and as neither — and the Chinook sits in it

like the centerpiece it is.

This recipe has two tiers because the Copper River season is short and the fish is hard

to find. The 🔴 No Limits tier assumes you have the real thing: a half-side of wild

Copper River King received in the May–June window, sashimi-grade or parasite-

destroyed. The 🟢 Everyday tier teaches the technique on accessible sashimi-grade

farmed Atlantic salmon. The protocol is identical; the bath temperature shifts by 2 °C

for the farmed fish (48 °C is the correct setting for lower-fat salmon — the fat margin is

smaller, the texture window slightly different). Both make extraordinary plates. Only

one makes the plate that this fish exists to enable.

A whole Copper River side typically arrives in two halves — the loin (this recipe's

subject) and the bone-in steaks (companion plate: copper-river-king-kamado-refrito).

Same fish, two completely different statements — this plate is Japanese-French

precision and amplification; the steaks plate is Basque-coastal fire and provocation.



A T A G L A N C E

Specs

YIELD

4 main / 6

tasting from

~600 g loin ·

scales to 10

from ½ side ≈

1.5 kg

SV TEMPERATURE

— COPPER RIVER

KING

46 °C /

114.8 °F

— the Chinook

precision

window

SV TEMPERATURE

— FARMED

ATLANTIC

SUBSTITUTE

48 °C /

118.4 °F

— fat margin

is smaller;

bump 2 °C

SV TIME

25 minutes

for 2-3 cm

portions ·

30 min for

3-4 cm

DRY-BRINE

1 % salt

by fish

weight · 30

min uncovered

on rack ·

firms surface

+ seasons

through

BROWN BUTTER :

DASHI RATIO

30 g

browned butter

emulsified

into 100 g

warm dashi

(60 °C) —

coats spoon,

sips clean

SKIN FINISH

60-90 sec

cast iron ·

skin-side only

· clarified

butter ·

screaming hot

DIFFICULTY

Advanced

●●●●○

ACTIVE TIME

45 min total

(15 min dashi

+ 10 min

butter brown

+ 10 min

mise + 10

min

plate/sear)

TOTAL TIME

~2 h (1 h

salt-cure

passive + 30

min SV + 25

min finish)

SAFETY

46 °C / 25 min

is below

pasteurization

— sashimi-

grade or

parasite-

destroyed

fish ONLY.

Confirm with

supplier

before

cooking.

KEY RULE

Do NOT

exceed 50 °C

internal for

Chinook.

Above that

you render

the fat — the

whole reason

you bought

the fish.



U M A M I A D A P T A T I O N

What Changed & Why

The hard constraint is the fish. Copper River King is a six-week-per-year ingredient —

mid-May through late June, Alaska only, prices triple at peak. The 🟢 Tier A teaches the

technique on accessible sashimi-grade farmed Atlantic salmon (Whole Foods Brickell,

any quality fishmonger's sushi case), with the bath temperature bumped 2 °C to 48 °C

— less intramuscular fat means less to render, so the bath can run warmer and still

land at the same warmed-sashimi texture. 🔴 Tier B is the in-season version: half-side

or full side of wild Copper River King received fresh during the run, sashimi-grade

(parasite-destroyed by the supplier per FDA spec), cooked at 46 °C. Both tiers also

vary the dashi quality (commodity kombu/katsuobushi vs Rishiri kombu + hon-

karebushi), the butter (Plugrá vs Échiré AOP), and the garnish (commodity ikura +

Meyer lemon vs Hokkaido ikura + fresh yuzu when available). The fresh yuzu garnish is

winter-only; for the May–June Copper River window, Meyer lemon zest is the correct

substitute — same grapefruit-mandarin family, accessible in Miami year-round.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Sous-vide salmon

at 52 °C for 30 min

(the standard

modern home-

cook protocol)

Sous-vide Chinook at

46 °C for 25 min —

the Copper-River-

specific temperature

window

52 °C is calibrated for farmed

Atlantic salmon, where the

lower fat content needs a

higher temperature to express

texturally. For wild Chinook

with 30 percent intramuscular

fat, 52 °C begins rendering

the fat into the bag — visible

pooling, flat-pink flesh, loss of

the marbled character that

defines the fish. 46 °C holds

myosin at the early-

denaturation stage, leaves

actin entirely untouched, and

keeps the fat in place. The

texture is warmed-sashimi:

translucent rose-orange, silky,

releasing on the tongue. This

temperature shift is the single

most important decision in

cooking summit-tier wild

salmon — and it's the

opposite of what most

modern home recipes

recommend. The fat content

of the fish is the variable that

sets the temperature.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Marinate the

salmon in

miso/mirin/sake for

2 hours, bag with

the marinade

Dry-brine the salmon

with 1 percent salt for

30 minutes, bag with

kombu only — no

marinade, no miso,

no mirin

Marinade-style sous-vide

salmon (miso-soy-mirin in the

bag) is correct for farmed

Atlantic salmon where the

marinade compensates for

the fish's relative blandness.

For Copper River King, the

marinade actively works

against the fish: it overlays a

sweet-salty-fermented

register that competes with

the salmon's own deep wild-

marine umami, and it

disguises the very thing you

bought the fish to taste. The 1

percent dry-brine

accomplishes the seasoning

job purely — surface moisture

extracted then re-absorbed

with salt integrated through,

gentle protein firming, no

flavor overlay. The kombu in

the bag adds quiet glutamate

amplification (the kombu's

natural umami compounds

reinforce the salmon's own)

without contributing any

distinct flavor of its own.

Purity is the discipline. The

fish IS the dish.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Build a beurre

blanc — butter

whisked with a

white wine +

shallot reduction

Build a brown-butter

dashi — French

beurre noisette

emulsified into

Japanese ichiban

dashi

Beurre blanc is the classical

French sauce for delicate fish

— bright, butter-forward,

technically correct. It also sits

squarely in one tradition; the

dish becomes Classical-

French-Salmon. The brown-

butter-dashi variant retains

the butter-emulsion technique

(same 30:100 ratio for

stability) but swaps the wine

reduction for ichiban dashi.

The dashi provides the umami

undertow that salmon —

especially wild Chinook with

its naturally high glutamate

content — actively rewards.

The brown butter contributes

the nutty caramel-toasted

dimension. Together: a broth

that reads as both French and

Japanese, and as neither, with

a flavor density that single-

tradition sauces cannot reach.

The two-liquid fusion plate

that this dish is built around.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Make dashi from

instant powder

(Hondashi) or pre-

packaged dashi

sachets

(Kayanoya,

Yamaki)

Make ichiban dashi

from raw kombu +

raw katsuobushi from

scratch — 60 °C cold-

steep for kombu, 90-

second bonito

extraction, strain

Instant and packaged dashi

are excellent products for

weeknight cooking —

Kayanoya in particular is a

chef-grade shortcut used in

real Japanese kitchens. They

are wrong for this recipe

specifically. Both are

seasoned: Kayanoya contains

soy sauce, salt, sugar, and

yeast extract on top of the

kombu and katsuobushi;

instant Hondashi is even more

aggressively seasoned. Those

background notes — soy,

sweet, salt — print into the

brown-butter emulsion and

compete with the salmon's

natural character. The dish

becomes a less-bright version

of itself. Raw kombu + raw

katsuobushi, extracted

properly, yield a dashi that is

pure glutamate-and-inosinate

umami with zero competing

notes. The salt in the finished

sauce comes from a precise

pinch of fleur de sel; that's

the only salt the sauce sees.

Control of the salinity is the

discipline — and the dry-

brined fish, the kombu-

bagged SV, and the lightly

salted sauce are all calibrated

to land together at a single

seasoning level.



CHANGE ORIGINAL UMAMI VERSION WHY

ADD — Post-SV skin sear in

clarified butter — 60-

90 seconds skin-side

only in screaming-hot

cast iron, with light

pressure from a fish

spatula for the first

20 seconds

King salmon skin is the best

skin on any salmon — the wild

diet and fat content make it

both flavorful and structurally

robust enough to crisp into a

shatter-amber lacquer. After

the 46 °C bath, the skin is

fully cooked but pliable; a

brief sear in clarified butter at

240+ °C transforms it without

affecting the interior. The light

spatula pressure during the

first 20 seconds is critical:

skin contracts and curls when

it hits heat, and contact with

the metal must be complete

for the Maillard reaction to

occur. After 20 seconds the

skin has set flat; spatula

comes off. 60-90 seconds

total contact, plate skin-side

up so the lacquer is the visual

hero. A King salmon plate

without crisped skin is a

different dish; the skin is half

the visual and a third of the

textural contrast.



CHANGE ORIGINAL UMAMI VERSION WHY

ADD — Three placed

garnishes only:

bundle of 5-6 micro

chives across the fish;

one 2 cm disc of

Meyer lemon zest

pressed flat into the

chive bundle; one

pearl of ikura placed

dead-center on the

disc

The three-element plating

discipline applied as

composition rather than

abundance. The chives

provide the green chord and

alliaceous sharpness against

the brown-butter richness.

The Meyer lemon disc

provides the bright citrus-

floral lift that cuts through

both the butter and the

salmon fat — Meyer is the

right choice in May-June

Miami because fresh yuzu is

winter-only (December

through February); Meyer has

the same grapefruit-mandarin

family character that yuzu

provides. The single ikura

pearl is the visual focal point

and the marine-saline pop

that re-anchors each bite to

the salmon's oceanic origin.

Three garnishes is enough;

four would crowd; two would

feel under-finished. The

placement is directional —

each guest's bite must

encounter chive + lemon +

ikura + salmon

simultaneously, not

sequentially. Plating as

composition, not as display-of-

effort.



CHANGE ORIGINAL UMAMI VERSION WHY

ELEV Sashimi-grade

farmed Atlantic

salmon (Whole

Foods sushi

counter)

Wild Copper River

King (Chinook)

received fresh in the

May-June run window,

sashimi-grade /

parasite-destroyed

per supplier

The Tier A fish is excellent in

its own right — Whole Foods

sushi-counter salmon at $18-

22/lb is a perfectly good

substrate for learning the 48

°C protocol. The Tier B fish is

a different conversation. Wild

Copper River King in season is

genuinely one of the great

ingredients of North American

cooking — a fish that exists

for six weeks per year, that

has shaped restaurant menus

from Seattle to San Francisco

for fifty years, and that

justifies the protocol's

existence. Source: Vital

Choice (mail-order, Alaska

direct, May 15 — late June

season; verify run status

before ordering). Casablanca

Seafood (Miami) sometimes

carries Copper River during

the peak run — call ahead.

The half-side or full-side cuts

are the best value if cooking

for a dinner party; portion

yourself. Cost: $40-55/lb at

peak. Worth every cent during

the six-week window. Outside

the window: substitute with

Whole Foods sashimi-grade or

with off-season frozen Copper

River from a reputable

freezer-program supplier.



CHANGE ORIGINAL UMAMI VERSION WHY

SKIP Restaurant-

modernist

garnishes —

multiple sauces,

edible flowers,

microgreens, citrus

gels, dehydrated

kombu powder,

sesame seeds,

chili oil

Three placed

garnishes only: chive

bundle, lemon disc,

single ikura pearl

Modernist and fusion-

restaurant plating tends

toward additive abundance —

every plate gets six garnishes

plus three sauces. For this

dish, restraint is the move.

The fish is the protein

statement; the brown-butter

dashi is the sauce statement;

three placed garnishes

complete the plate. Adding

chili oil shifts the dish toward

pan-Asian-fusion register (a

different dish entirely); adding

microgreens crowds the

visual; adding multiple sauces

dilutes the dashi-noisette

pairing that is the whole

point. Trust the technique.

The three-element discipline

applied to garnish is the same

principle as the three-element

discipline applied to a taco or

a gilda. More is not better —

better is better.



I N G R E D I E N T S

What You Need

🟢 Everyday

The Fish

The Salt-Cure

The Dashi (600 ml total)

The Bag

The Brown Butter

The Sauce Finish

4 × 150 g sashimi-grade farmed Atlantic salmon portions, skin-on, 2-3 cm thick

— from the Whole Foods Brickell or Coral Gables sushi counter, or any quality

fishmonger's sushi-grade case. Ask specifically: 'Is this fish parasite-controlled for raw

consumption?' If unsure or unclear, choose a different fish or shop.

·

Reliable Miami sources: Whole Foods sushi case (consistent), Casablanca Seafood

(Hialeah, premium), Marky's Aventura (specialty).

·

6 g fine sea salt (1 % of 600 g total fish weight) — Maldon flake or any fine sea salt·

600 ml filtered cold water·

8 g kombu (1 piece, ~10×10 cm) — Wel-Pac Dashi Kombu (Amazon) or Eden Kombu

(Whole Foods)

·

12 g katsuobushi (Kaneso Tokuyu Hanakatsuo from Amazon, or Marutomo / Yamaki

from Whole Foods Japanese case)

·

1 piece kombu, 2×4 cm per portion (cut from the same kombu used for the dashi)·

5 g neutral oil (grapeseed) per portion — for vacuum-bag air displacement only·

80 g Plugrá unsalted European-style butter (Whole Foods) — high butterfat (82-

84 %) browns more cleanly than standard American butter

·

Substitute: Kerrygold unsalted (similar fat content) or Vermont Creamery

Cultured (premium American)

·

1 pinch fleur de sel — Guérande or any quality finishing salt·

5 drops Yakami Orchard 100% Yuzu Juice (Whole Foods Brickell Japanese case or

Amazon)

·



The Skin Sear

The Plate Garnish

The Side

1 tbsp clarified butter (homemade or store-bought ghee) — does not smoke at the

high sear temperature

·

Small bundle of micro chives or thin scallion green threads — 5-6 strands per

portion, cut to 4 cm

·

1 Meyer lemon — zest only, peeled with a vegetable peeler into thin strips, then cut

into 2 cm discs (1 disc per portion). Substitute: standard lemon zest if Meyer is

unavailable (more acidic, slightly less floral)

·

1 jar (50 g) commodity ikura — Whole Foods Japanese seafood case, or Marky's

Aventura. 1 pearl per portion. Yes, one pearl; it is the focal point, not the topping.

·

1 bunch white asparagus (12 spears for 4 portions, 30 for 10) — peak season May-

June at Whole Foods, $10-15/lb

·

1 tbsp of the brown butter (reserved before emulsification) — for finishing the

asparagus

·

Cracked black pepper, sea salt·



🔴 No Limits

The Fish — Tier B Summit

The Salt-Cure (Tier B)

The Dashi — Specialty Sourcing

The Brown Butter — Tier B

The Sauce Finish (Tier B)

The Plate Garnish — Tier B

Wild Copper River King (Chinook) salmon — half-side or whole side, received

fresh during the May 15 — late June run window, sashimi-grade / parasite-destroyed

per supplier confirmation. Source: Vital Choice (mail-order, Alaska direct), Wild for

Salmon, Sitka Salmon Shares, or Casablanca Seafood (Miami, call ahead during

peak)

·

Portion to 130-150 g per guest for a tasting/main; ½ side ≈ 1.5 kg yields 10 generous

portions

·

Same 1 % protocol — quality of salt matters less than the percentage. Maldon flake

or fleur de sel de Guérande both work.

·

Rishiri kombu (the summit grade from Hokkaido's Rishiri Island, clean and elegant)

— via The Japanese Pantry (thejapanesepantry.com), Korin (korin.com), or

Kawashimaya Premium 3-Kelp Set (Amazon)

·

Hon-karebushi katsuobushi — the most aged and most prized grade, shaved fresh

through a kezuriki (cypress-wood plane box) immediately before extraction. Via The

Japanese Pantry or Korin. The flavor depth jump from commodity to summit dashi is

the second-largest variable in this recipe after the fish itself.

·

Échiré AOP unsalted butter (the French summit; ~$15/250 g pat at Marky's

Aventura) — higher butterfat (84 %) and cultured ripening produce a more complex

noisette

·

Alternative: Bordier demi-sel (omit added salt elsewhere) or Beurre d'Isigny AOP·

Fresh yuzu — winter-only in Miami (December through February); during May-June

Copper River season, defer to Meyer lemon or skip the citrus finish entirely

·

Maldon flake salt or fleur de sel de Guérande for the sauce finish·

If pursuing yuzu via overnight specialty import: Regalis Foods sometimes carries

fresh yuzu in winter; Yakami Orchard yuzu juice at higher concentration for non-

winter cooks

·

Hokkaido wild ikura — Regalis Foods (overnight cold-chain to Miami; ~$50-70 for

50 g) or Marky's Aventura specialty seafood. Larger pearls, brighter color, cleaner

saline finish than commodity

·



The Side — Tier B

E Q U I P M E N T

Your Kit

Sous-vide circulator capable of holding 46 °C with ±0.1 °C accuracy (Anova Pro, Joule,

Inkbird)

Vacuum sealer + heavy-gauge bags (or zip bags with water-displacement method)

SV container, 8-12 L minimum (water volume is heat-stability)

Heavy-bottomed light-interior saucepan for the brown butter (light interior lets you see

the milk-solid color change)

Small saucepan for the dashi extraction

Fine-mesh strainer + coffee filter or cheesecloth (for clarifying the dashi)

Whisk for the emulsion

Cast iron skillet (Lodge 10" minimum) for the skin sear

Sharp paring knife + vegetable peeler for the Meyer lemon discs

Fish spatula (thin, slotted, flexible metal) for the skin-sear flip / press

Probe thermometer (Thermapen or similar) — for verifying interior temperature post-

cook

Warm shallow ceramic bowls (4-10 depending on portion count) — pre-heated in 60 °C

oven

Cultivated micro chives or shiso microgreens from a specialty produce supplier

(Marky's or Regalis)

·

Fresh Meyer lemon (still the right citrus for May-June; substitute fresh yuzu only in

winter)

·

Spanish white asparagus from Navarra (jarred or fresh during the Spanish March-

May season) — substantially sweeter and more delicate than US white asparagus

·

Alternative: Cocochas Bigotes / Andalusia white asparagus in glass jars from La

Tienda (Spanish import specialty)

·



M I S E E N P L A C E

Before You Start

T-90 min: portion fish to 130-150 g each, skin-on. Dry-brine 1 % salt by total weight, on

a rack uncovered in the fridge.

T-75 min: cold-steep kombu in 600 ml filtered water in a small saucepan — kombu

enters cold water, stays uncovered, refrigerator if more than 60 min ahead

T-60 min: SV circulator on, set to 46 °C (or 48 °C for farmed Atlantic substitute). Water

volume ≥ 8 L for thermal stability. Allow 15 min to reach and stabilize at temperature.

T-50 min: vacuum-bag the fish — one piece per bag (or 2-3 portions per bag in single

layer). 2×4 cm kombu strip + 5 g grapeseed oil per portion. Moist-seal setting on the

vacuum sealer to avoid pulling oil/moisture into the chamber.

T-45 min: dashi heat phase — bring kombu pot to 60 °C over low heat (use a probe

thermometer — do NOT boil; boiling extracts bitter alginates and ruins the dashi). Hold

at 60 °C for 10 min. Remove kombu (save it; can be used for a niban dashi or chopped

into a rice topping).

T-35 min: add katsuobushi to the 60 °C dashi (heat off). Steep 90 sec only. Strain

through fine-mesh strainer with cheesecloth or coffee filter — clear amber liquid. Hold

dashi warm at 60 °C until plating.

T-30 min: bags into the 46 °C bath. Cover bath. 25-minute timer.

T-25 min: prep garnish mise — chives cut to 4 cm bundles, Meyer lemon zested into 2

cm discs, ikura jar opened (1 pearl per plate ready). Bowls into 60 °C oven to warm.

T-15 min: blanch white asparagus 4 min in salted water, ice-bath shock, drain. Hold

ready.

T-10 min: clarified butter in cast iron, off heat, ready to go.

T-5 min: brown butter — 80 g Plugrá in light-interior saucepan, medium-low heat. Watch

by smell and color (5-6 min process to medium-amber milk solids + hazelnut aroma).

T-2 min: brown butter ready (heat off the instant it hits noisette). Bags pulled from SV at

the 25-min mark. Rest in bag 3 min.



T-0: blot fish bone-dry. Cast iron screaming hot. Skin-side sear 60-90 sec. Asparagus

warmed in the reserved tablespoon of brown butter. Plate: pool dashi-butter under fish,

fish skin-up, three-element garnish placed, asparagus alongside. Serve immediately.

M A K E - A H E A D

Timeline

T-90 min · Dry-brine starts

Portion fish 130-150 g, 1 % salt, on a rack uncovered in the fridge

T-75 min · Kombu cold-steep

8 g kombu in 600 ml cold water in a saucepan, refrigerated

T-60 min · SV bath on

Circulator to 46 °C (or 48 °C for farmed); 15 min to stabilize

T-50 min · Bag the fish

Vacuum-seal with 2×4 cm kombu + 5 g grapeseed oil per portion

T-45 min · Dashi heat phase

Kombu pot to 60 °C, hold 10 min, remove kombu (do NOT boil)

T-35 min · Bonito extraction

12 g katsuobushi in 60 °C dashi, off heat, 90 sec steep, strain through cheesecloth

T-30 min · SV start

Bags into 46 °C bath, cover, 25-min timer

T-25 min · Garnish mise + bowls warm

Chives, lemon discs, ikura ready; bowls into 60 °C oven

T-15 min · Blanch asparagus

4 min in salted water, ice shock, drain, hold

T-5 min · Brown the butter

80 g Plugrá in light-interior pan, medium-low, watch by smell + color

T-2 min · Pull bags · brown butter ready

Rest in bag 3 min; brown butter killed at hazelnut aroma



T-1 min · Emulsify the sauce

Brown butter (with solids) into warm dashi while whisking; fleur de sel + 5 drops yuzu

juice

T-0 · Skin sear + plate

Blot fish bone-dry, cast iron screaming hot, skin-side 60-90 sec; asparagus warmed;

plate: sauce pool, fish skin-up, three-element garnish

T+1 min · Serve

Walk to table immediately. Pair with chilled junmai sake or Chablis Premier Cru.



M E T H O D

The Cook

1 Phase 1 · Dry-Brine + Portion · 30 minutes passive

1. Place the salmon side or loin skin-side down on a cutting board. Identify the natural

grain — Chinook flesh has visible white fat striations running across the fillet that

define the portioning lines.

2. Cut against the grain into 130-150 g portions. For a half-side (~1.5 kg), this yields

roughly 10 portions; for a 600 g loin section, 4 portions.

3. Each portion should be 2.5-3.5 cm thick at its center. Tapered tail-section pieces can be

folded under to even the thickness — this prevents tail-end overcooking during the

bath.

4. Weigh the total portioned fish. Calculate 1 percent salt by weight: 600 g fish → 6 g salt;

1500 g fish → 15 g salt.

5. Dredge each portion in the calculated salt — both sides, including the skin. Use the full

calculated amount; the salt will draw moisture, season the flesh, and then re-absorb.

No additional seasoning before the bag.

6. Place portions on a wire rack set over a rimmed tray. Refrigerate uncovered for 30

minutes (60 minutes maximum). The surface should look slightly tacky and the salt

should have dissolved into the flesh by the end.

🔬 WHY THIS WORKS

Dry-brining is osmotic preparation. Salt applied at 1 percent by weight draws moisture to

the surface (about 1-2 mm into the flesh) through osmosis; that moisture then re-absorbs

along with the dissolved salt, integrating seasoning throughout the top layer of the

muscle. The 1 percent ratio is a culinary universal — it produces noticeable seasoning

without making the fish taste salty. The 30-minute window is enough for full integration

without beginning to cure or change texture (above 90 minutes you start moving toward

gravadlax territory). The skin contact with salt also gently denatures the skin's surface

proteins, firming it for a better sear later. Below 1 percent and the seasoning is uneven;

above 1.5 percent and the fish reads as salty against the carefully calibrated brown-butter

dashi. Reference: Protein Encyclopedia §Dry Brining; Food Science Core §Osmosis in

Muscle Tissue.



2 Phase 2 · Dashi From Scratch · 25 minutes active

1. Place 8 g kombu in 600 ml filtered cold water in a small saucepan. Do NOT rinse the

kombu first — the white film on the surface is glutamate, the source of the dashi's

umami. Wipe off only obvious debris with a barely damp cloth.

2. Cold-steep for 45 minutes minimum (can be done in the refrigerator the night before

for convenience). The cold-steep extracts the kombu's mannitol and amino acids

slowly; this is the first half of the dashi's umami profile.

3. Bring the pot to 60 °C over low heat, checking with a probe thermometer. The water

should look animated — small bubbles rising from the kombu, never a true simmer.

Hold at 60 °C for 10 minutes. Do NOT boil. Boiling extracts bitter alginates from the

kombu and destroys the dashi's clarity.

4. Remove the kombu after the 10-minute hold. The kombu can be saved (chilled, sliced,

used as a rice topping or in a second-extraction niban dashi for miso soup). Discard if

not using.

5. Take the pot off the heat completely. Add 12 g katsuobushi all at once. The flakes will

sink as they hydrate. Do not stir.

6. Steep for 90 seconds only. Watch the clock. Longer extraction releases sour and bitter

compounds from the bonito; the 90-second window captures the clean inosinate-driven

umami without those tail notes.

7. Strain through a fine-mesh strainer lined with cheesecloth or a paper coffee filter into a

clean saucepan. Press the bonito gently with the back of a spoon to release the last

drops — but do not aggressively squeeze (squeezing releases bitter compounds).

8. Hold the strained dashi warm at 55-60 °C until the brown butter is ready (about 25-30

minutes from the SV start). A second saucepan over the lowest possible heat, with a

probe thermometer, is the safe method.



🔬 WHY THIS WORKS

Ichiban dashi is the foundational umami extraction in Japanese cooking. Kombu

(Saccharina japonica or Laminaria japonica) provides glutamate — the savory amino acid

that triggers the umami taste receptor. The cold-steep + 60 °C extraction is the precision

protocol: cold extracts amino acids and mannitol; 60 °C maximizes glutamate release

without crossing into bitter-alginate territory (which begins at ~75 °C and accelerates

rapidly above 85 °C). Katsuobushi (smoked, dried, fermented bonito) provides inosinate —

a complementary umami nucleotide. When glutamate and inosinate are present in the

same solution, the brain perceives umami at 4-7 times the intensity of either compound

alone — this is the umami synergy effect first documented by Ikeda (1908) and quantified

by Yamasaki (1913). The 90-second steep captures the inosinate without extracting the

histidine, lactic acid, and amine compounds that the bonito releases during longer

extractions. Reference: Japanese Foundations §Ichiban Dashi; Food Science Core §Umami

Synergy; Sauces and Condiments §Stock Foundations.



3 Phase 3 · Vacuum-Bag + Sous-Vide · 25 minutes passive

1. Preheat the SV bath to 46 °C (for wild Chinook) or 48 °C (for farmed Atlantic

substitute). Water volume should be at least 8 liters for thermal stability. Allow 15

minutes for the bath to reach and hold temperature.

2. Cut a 2×4 cm strip of kombu per portion (from the same kombu bundle as the dashi

extraction). This goes in the bag with each fillet — it adds quiet glutamate

amplification during the SV without contributing distinct flavor.

3. Place each portion in a vacuum-sealer bag. Add the kombu strip alongside (not on top

of) the fish. Add 5 g neutral oil (grapeseed) per portion — the oil's only job is air

displacement during sealing, so the fish surfaces aren't dehydrating against vacuum-

pressed plastic.

4. Vacuum-seal on the moist setting if your sealer has one. If liquid threatens to pull

toward the seal strip, freeze the bag briefly (5 min) before sealing, or use the water-

displacement method with a zip-top bag.

5. Submerge bags fully in the 46 °C bath. Use a ramekin or vacuum-sealer clip to weight

bags if they float. Cover the bath with a lid to maintain temperature stability.

6. Set a 25-minute timer. For portions 3 cm and thicker, push to 30 minutes. Do not

open the bath. Do not exceed 35 minutes — the fish texture begins to shift past

optimal at that point even at 46 °C.

7. At the 25-minute mark: remove bags from the bath. Cut bags carefully over a small

bowl (the bag liquid is mostly salmon-fat-flavored oil and can be added to the brown

butter for a deeper bag-juice register, or discarded). Let the fish rest in the cut-

open bag for 3 minutes before unbagging — this allows the muscle fibers to relax

and the moisture to redistribute.



🔬 WHY THIS WORKS

46 °C is the precision temperature for high-fat wild salmon. At this point myosin (the

primary muscle protein in salmon) is roughly 20-25 percent denatured — enough to firm

the texture from raw to yielding-silky, not enough to begin compressing the protein matrix

or expelling moisture. Actin (the secondary protein) does not denature below 66 °C and

remains entirely intact. Critically, the lipid in Chinook salmon stays in its emulsified-in-

flesh state at 46 °C; above 50 °C the lipid begins to liquefy and render out of the muscle,

which is the textural signature of farmed salmon cooked at standard temperatures. The

25-minute hold is enough to bring the center of a 3 cm portion to bath temperature with

margin; below 20 minutes you risk a slight temperature gradient (cooler center than

surface); above 35 minutes the fat slowly migrates within the muscle and the texture

flattens. The 3-minute post-bath rest is critical for redistribution of moisture; cutting the

bag immediately produces fish that weeps when unwrapped. Reference: Sous-Vide

Mastery §Fish Temperature Tables; Modernist Cuisine A.21; Protein Encyclopedia §Salmon

Fat Content + Cooking Windows.



4 Phase 4 · Brown the Butter + Emulsify · 8 minutes active

1. Five minutes before the SV bags come out: cube the butter and place in a heavy-

bottomed light-interior saucepan over medium-low heat. The light interior is important

— you need to see the milk-solid color change.

2. The butter passes through stages: melts (1-2 min) → foam rises as water content

evaporates (2-3 min) → foam subsides as clarification completes (3-4 min) → milk

solids drop to the bottom and begin to brown (4-5 min) → solids turn quickly from pale

to golden to medium-amber (final 30 seconds).

3. Watch by smell and color. The kitchen will fill with a toasted-hazelnut aroma the instant

the solids hit medium-amber. Kill the heat immediately. The window between

'ready' (medium-brown solids + hazelnut aroma) and 'overshot' (dark-brown solids +

acrid burnt smell) is about 30 seconds.

4. Verify the dashi is warm — 55-60 °C. If it has dropped, gently rewarm (low heat, brief)

— must not boil.

5. Pour the entire brown butter contents (clarified butter + browned solids — do NOT

strain) into the warm dashi while whisking continuously. The ratio: 30 g browned butter

per 100 g warm dashi (60 g butter per 200 g dashi for a 4-portion plate; 80 g butter

per 270 g dashi for a 6-portion plate; 150 g butter per 500 g dashi for a 10-portion

plate). The emulsion forms within 10 seconds of pouring.

6. Whisk for 30 seconds total to ensure full integration. The broth should look slightly

cloudy and uniformly suspended — not separated into layers.

7. Add a small pinch of fleur de sel (~1 g for a 4-portion sauce; ~2.5 g for a 10-portion).

Add 5 drops of Yakami Orchard yuzu juice (or omit for a purer butter-dashi register).

Whisk in. Taste: should be deeply umami-savory with a clear toasted-hazelnut finish

and a quiet yuzu lift. The salt level should read 'seasoned, not salty' — remember the

fish is already seasoned and the ikura garnish brings saline pop.

8. Hold the sauce at 55-60 °C until plating — 1-2 minutes.



🔬 WHY THIS WORKS

Beurre noisette is the single most leveraged sauce-foundation in French cooking. The milk-

solid browning produces dozens of new flavor compounds (Maillard reactions on the dairy

protein casein, lactose caramelization on the residual milk sugars) that don't exist in

unmelted butter. Never strain the solids — they ARE the noisette flavor. Pouring through a

strainer removes the entire upgrade and leaves you with ghee-with-some-color. The

emulsion math: butter and water don't mix without an emulsifier. In this preparation, the

dashi's natural proteins + the browned milk solids both act as emulsifiers, suspending

butter fat in the watery dashi base as a stable suspension that holds for the 5-10 minutes

the dish takes to eat. Below 50 °C the butter solidifies and the emulsion breaks; above 70

°C the butter fat phase-separates from the water. 60 °C is the precision hold. Reference:

French Foundations §Beurre Noisette; Sauces and Condiments §Butter Emulsions; Food

Science Core §Maillard Reactions in Dairy.



5 Phase 5 · Skin Sear · 90 seconds

1. Pull the SV bags from the bath and rest the fish in the cut bags for 3 minutes (during

which time you build the brown-butter emulsion).

2. Remove fish from bags. Blot each portion bone-dry with paper towels — both sides,

twice. Surface moisture ruins the sear. The skin especially must be paper-dry.

3. Heat a cast iron skillet to screaming-hot — empty pan, high heat, until faint smoke

rises (~5 min preheat). The pan must be 240+ °C for the Maillard reaction to complete

the skin transformation in the available time.

4. Add 1 tablespoon clarified butter (or ghee). The butter should shimmer but not smoke

aggressively.

5. Place fish portions skin-side-down in the pan. Press lightly with a fish spatula for

the first 20 seconds — this ensures full skin-to-metal contact as the skin contracts.

After 20 seconds the skin has set flat; spatula off.

6. Cook 60-90 seconds skin-side only. The skin will transform from pliable-bag-cooked to

amber-crackling lacquer. Do not flip — the flesh side never sees direct heat. The

interior remains at 46 °C; only the skin transforms.

7. Remove fish to a warm plate, skin-side-up. Do not press, prod, or otherwise disturb the

skin lacquer.

8. Scaling note for dinner-party portions (6-10 plates): a 10" cast iron only fits 2-3

portions per pass. Sear in batches; hold finished portions skin-up on a wire rack in a 50

°C oven during subsequent batches. The skin stays crisp (dry heat does not soften it),

the interior holds at 44-46 °C for up to 8 minutes, and the entire batch lands at the

table within the dish's 6-8 minute eating-temperature window. Do NOT cover with foil

during the hold — trapped steam softens the lacquer.

🔬 WHY THIS WORKS

King salmon skin is the best skin on any salmon. The wild diet and high fat content

produce a skin with enough lipid and protein density to transform under direct heat into a

true Maillard-crisped lacquer rather than the rubbery or flabby skin that low-fat farmed

salmon produces. The skin sear works only above ~240 °C (475 °F); below that

temperature the skin's collagen and fat take too long to set and the result is leathery

rather than crisp. Clarified butter (or ghee) is the correct fat because it has had the milk

solids removed — those would burn at 200 °C, before the skin sears completes. Pure

butter at this temperature produces acrid black-speck. The 60-90 second window is

precise: 60 seconds for thinner skin, 90 for thicker King salmon skin. Above 100 seconds

the skin moves from crisp to brittle and the interior begins warming past target.

Reference: Protein Encyclopedia §Salmon Skin Anatomy; Food Science Core §Maillard at

High Heat; Stovetop and Pan §Cast Iron Searing.



6 Phase 6 · Plate + Serve · 90 seconds

1. Pull warm bowls from the 60 °C oven. Each bowl should be 15-18 cm in diameter,

shallow (3-4 cm deep), with a glazed interior — the pale-gold sauce color reads best

against a light glaze.

2. Pour 40-50 g of the brown-butter dashi into the base of each bowl. The sauce should

pool to form a 1-2 cm deep liquid base — not so much that it submerges the fish, not

so little that it reads as a streak.

3. Place one fish portion in the center of each bowl, skin-side-up. The skin lacquer must

be the visual hero; the silky flesh visible at the edges. The sauce surrounds, does not

cover.

4. Place the chive bundle (5-6 strands, cut to 4 cm) across the top of the fish, parallel to

the long axis. The bundle should be bound and structured, not scattered.

5. Press a single 2 cm Meyer lemon zest disc flat against the chives, near the center of

the bundle. The disc should sit flat against the fish, not standing on edge.

6. Place a single ikura pearl dead-center on the Meyer lemon disc. One pearl per plate,

not two, not three. Each guest should encounter chive + lemon + ikura + salmon in

the same forkful, not in sequence.

7. Alongside the bowl on the same plate: 3 spears of white asparagus per portion, tossed

in the reserved tablespoon of brown butter, finished with cracked black pepper and a

flake of sea salt.

8. Walk it to the table immediately. The dish holds eating-temperature for about 8

minutes before the sauce begins to cool and the skin lacquer begins to soften from the

dish's moisture.

🔬 WHY THIS WORKS

The plating sequence is service-time critical. The fish is at 46 °C internal (slightly above

for the skin lacquer); the sauce is at 60 °C; the bowl is at 60 °C. Together the dish holds

eating-temperature for about 8 minutes — long enough for a 4-to-10-person table to enjoy

without rushing. The cold garnishes (chives, lemon, ikura) provide temperature contrast

within each bite — the warm fish + warm broth meet the cool garnishes on the palate,

producing a thermal complexity that sustained-temperature dishes don't achieve. The

disc-of-citrus-with-roe-on-top is a directional placement: it draws the eye to the center of

the plate and the eater's first forkful naturally engages that center point. Reference:

Plating Encyclopedia §Three-Element Discipline; Sauces and Condiments §Service

Temperature Math.



Q U I C K R E F E R E N C E

Timing Cheat Sheet

STEP TIME CUE

Dry-brine fish
T-90 m · 30

min passive

1 % salt, rack, uncovered fridge

Kombu cold-steep
T-75 m · 45

min passive

8 g kombu in 600 ml cold water

SV bath on
T-60 m · 15

min stabilize

46 °C target, 8+ L water volume

Bag the fish
T-50 m · 5 min

active

Kombu strip + grapeseed oil, moist-

seal

Dashi heat phase
T-45 m · 10

min hold

60 °C, do NOT boil

Bonito extraction
T-35 m · 90

sec

Off heat, 90 sec, strain through

cheesecloth

Bags in bath
T-30 m · 25

min passive

Fully submerged, covered

Garnish mise +

bowls warm

T-25 m · 10

min active

Chives, lemon discs, ikura, bowls 60

°C

Blanch asparagus
T-15 m · 4 min

cook

Salted water, ice shock, drain

Brown the butter
T-5 m · 5 min

active

Light-interior pan, smell + color

watch

Pull bags · brown

butter ready

T-2 m · 3 min

rest

Rest in bag 3 min; kill butter at

hazelnut

Emulsify sauce T-1 m · 60 sec

Brown butter into dashi, whisk; salt +

yuzu drops



STEP TIME CUE

Skin sear
T-0 · 60-90

sec

Cast iron screaming, skin-side only,

light spatula press

Plate + serve T+1 m · immediate

Sauce pool, fish skin-up, three-

element garnish, walk to table

T R O U B L E S H O O T I N G

Emergency Protocols

🚨 BAG LIQUID POOLED WITH RENDERED FAT AFTER THE BATH

The bath ran above 48 °C (likely circulator drift) OR the fish was kept in the bath past

35 minutes. The fish texture is still good but slightly less optimal. Plating note: serve

with extra sauce to compensate visually, and add a small spoon of bag liquid back into

the sauce (the fat is delicious, just not where it's supposed to be).

🚨 SALMON TEXTURE IS MUSHY AFTER SV

Bath temperature drifted high (above 50 °C) OR the cook ran beyond 35 minutes. Both

over-denature the proteins. Rescue for this batch: serve as a warm tartare-style

deconstruction — gently fork the salmon into rough pieces, drizzle with sauce, top with

the three-element garnish in a bowl. Different format, still excellent. Next time: verify

circulator calibration with a kitchen probe; strict 25-minute timer.

🚨 SALMON INTERIOR LOOKS RAW-PINK AND GUESTS ARE CONCERNED

This is the correct texture for the 46 °C / 25 min protocol — warmed sashimi register.

For sashimi-grade fish at this duration the dish is food-safe (the fish was parasite-

controlled by the supplier; the thermal treatment does not reach pasteurization but is

irrelevant for parasite-free fish). Explain: the fish has been gently denatured and

seasoned; the texture is the technique's signature. For nervous guests: cook one or two

portions at 52 °C / 25 min instead for a more conventionally cooked appearance — the

bath can hold two temperatures by doing the more-cooked portions in a small offset

container.



🚨 SKIN WON'T CRISP — PALE TAN INSTEAD OF MAHOGANY LACQUER

Two causes. First: skin not bone-dry (most common). Pat aggressively with fresh paper

towels and try again. Second: pan not hot enough — cast iron needs full 5-min preheat

to true 240 °C+. If the skin still resists, accept a softer skin and serve skin-side-down;

the dish loses the visual crown but the rest of the plate remains intact.

🚨 SKIN CURLED OR TORN DURING THE SEAR

Skin was not pressed flat during the first 20 seconds. The contraction at heat contact is

real and predictable. For this batch: trim ragged skin edges with kitchen shears and

proceed. Next time: light spatula pressure across the entire skin surface for the first 20

seconds — gentle but consistent contact.

🚨 BROWN BUTTER WENT TOO FAR / BURNED

Discard. Start over with fresh butter. The window between 'ready' (medium-brown

solids, hazelnut aroma) and 'overshot' (dark-brown solids, acrid burnt smell) is 30

seconds. Watch by smell + color. Light-interior pan is non-negotiable. Burnt brown

butter is bitter and acrid and ruins the sauce; there is no rescue.

🚨 SAUCE BROKE / BUTTER SEPARATED FROM THE DASHI

Dashi was too cool when the butter was added (below 55 °C) OR the butter was too hot

at the pour (the brown butter must come off the heat the instant it hits noisette).

Rescue: rewarm the sauce gently to 60 °C while whisking vigorously; usually re-

emulsifies. If not: serve as a buttery-dashi vinaigrette over the fish (different

presentation but still delicious — the flavor is intact).

🚨 DASHI TASTES WEAK OR BITTER

Weak: kombu cold-steep was too short, OR the heat phase didn't reach 60 °C, OR the

katsuobushi was old (look for bright pink-amber flakes; muddy-brown is stale). Bitter:

kombu was boiled at any point during the extraction (alginates released). For this batch:

skip the dashi and serve the fish with a simple beurre blanc made from butter + 1 tbsp

lemon juice + 1 tbsp water emulsified. Different sauce, still good. Next time: probe

thermometer for the 60 °C phase, never boil, fresh katsuobushi.



🚨 NO MEYER LEMON AVAILABLE, NO FRESH YUZU

Substitute standard lemon zest (slightly more acidic, less floral, but acceptable). Or

substitute fresh pomelo zest if you find one. Last resort: omit the citrus disc entirely and

let the chive bundle + ikura pearl carry the garnish — still a complete plate, just one

layer simpler.

🚨 SAFETY CONCERN — IS 46 °C / 25 MIN SAFE?

For sashimi-grade (parasite-destroyed) fish at this duration: yes. The fish has been

parasite-controlled by the supplier per FDA spec (-20 °C for 7 days or -35 °C for 15

hours), which kills the only health-significant pathogens raw salmon carries (Anisakis

nematodes). The thermal treatment at 46 °C does not reach pasteurization for bacterial

pathogens, but bacterial concerns are largely irrelevant for fish that has been handled

correctly throughout the supply chain. For guests with compromised immune systems,

pregnant women, or young children, bump the bath to 52 °C / 25 min for a fully cooked

register. Confirm sashimi-grade status with your supplier before cooking. If supplier

confirmation is unclear, default to 50 °C / 30 min as a precaution.



D E E P D I V E S

Technique Notes

🟡 The Fat-Calibrated SV Salmon Temperature Map

SOUS-VIDE FISH COOKERY · UNIVERSAL PRINCIPLE

Sous-vide salmon does not have a single correct temperature; it has a fat-content-

calibrated temperature map. Farmed Atlantic salmon (14-18 percent fat) cooks at 50-

52 °C for 25-30 minutes — the standard modern home-cook recipe. Farmed king

salmon / Ora King (18-22 percent fat) drops to 48-50 °C. Wild sockeye (15-18 percent

fat) sits at 50-52 °C. Wild Coho (10-14 percent fat) needs 52-54 °C to express

texturally. Wild Copper River King and other Chinook (28-32 percent fat) drop to 46 °C

— the lowest temperature in the SV salmon canon, and the only one that preserves

the marbled fat character that defines the species. The principle: the higher the fish's

natural fat content, the lower the bath temperature should be. Above 50 °C any high-

fat salmon begins rendering its lipid into the bag, which is the textural signature of

farmed salmon cooked conventionally — and the opposite of what you want from a

wild summit-tier fish. The hardest part of teaching this temperature map is unlearning

the '52 °C is the right temperature' default that most modern home recipes establish.

Reference: Sous-Vide Mastery §Salmon Temperature Tables; Protein Encyclopedia

§Salmon Species + Fat Content; Modernist Cuisine A.21.



🟡 Beurre Noisette — The French Brown-Butter Foundation

FRENCH FOUNDATION · UNIVERSAL SAUCE-BASE

Beurre noisette — brown butter — is one of the most leveraged sauce-foundations in

Western cooking. Architecture: butter melted gently in a light-interior pan over

medium-low heat, taken past melt → past clarification → until the milk solids brown to

medium-amber and the kitchen fills with toasted-hazelnut aroma. The browning

produces dozens of new flavor compounds (Maillard reactions on the small amount of

dairy protein in butter — casein, beta-lactoglobulin, and lactose) that don't exist in

unmelted butter. Used: as a finishing fat for fish, scallops, vegetables, pasta (cacio e

pepe, brown-butter sage); as the base for beurre meunière, beurre amandine, beurre

blanc variants; in baked goods (financiers, brown-butter cookies). The window

between under-browned (no noisette) and over-browned (acrid + black-speck) is

about 30 seconds — watch by smell + color. NEVER strain the solids; they ARE the

flavor. Use a light-interior pan to see the color change clearly. Reference: French

Foundations §Butter Sauces; Brown Butter Cross-Application Notes; Food Science Core

§Maillard in Dairy.

🟡 Ichiban Dashi — Japanese Umami Foundation From Scratch

JAPANESE FOUNDATION · UNIVERSAL STOCK-BASE

Ichiban dashi (literally 'first dashi') is the foundational umami liquid in Japanese

cooking — every miso soup, every braise, every sauce starts here. Architecture:

kombu (provides glutamate, marine amino acid) extracted via cold-steep + 60 °C hold

for 10 minutes; then katsuobushi (provides inosinate, complementary umami

nucleotide) extracted at 60 °C off-heat for 90 seconds. The two umami compounds

synergize to multiply perceived savoriness 4-7× compared to either alone — this is

the fundamental discovery of Japanese cuisine science (Ikeda, 1908; Yamasaki, 1913).

The key rules: do NOT boil the kombu (extracts bitter alginates above 75 °C); do NOT

exceed 90 seconds on the katsuobushi extraction (releases histidine and sour

compounds beyond that). One charge of kombu + katsuobushi yields ~600-700 ml

ichiban dashi; the spent kombu and bonito can be re-extracted into a milder niban

dashi for miso soup. Reference: Japanese Foundations §Dashi Mastery; Umami

Synergy Notes; Food Science Core §Glutamate-Inosinate Synergy.



🟡 The Brown-Butter Dashi Emulsion — Two-Liquid Fusion

Architecture

FUSION SAUCE TECHNIQUE · CROSS-CUISINE

The brown-butter dashi is a category of sauce that fuses two foundational liquids from

two separate cuisines: French beurre noisette and Japanese ichiban dashi, emulsified

together in a 30:100 butter-to-dashi ratio. The technique exploits the fact that dashi's

natural proteins and the browned milk solids in beurre noisette both function as

emulsifiers — they suspend the butter fat in the watery dashi base as a stable

suspension that holds for 5-10 minutes at service temperature (60 °C). The result

tastes neither French nor Japanese but distinctly the integration of both, with a flavor

density that single-tradition broths cannot reach. Universal applications: this sauce

pairs brilliantly with any white-flake fish (cod, halibut, hake, sablefish), with seared

scallops, with any high-fat wild fish (Chinook salmon, ocean trout, Arctic char,

sablefish), and with the right kind of poached lobster. The dashi can vary (ichiban for

delicate proteins, niban for richer applications, or substituted with a vegetable

consommé for a vegetarian variant) — the technique is the constant. Reference:

Sauces and Condiments §Fusion Emulsions; Cross-Cuisine Sauce Architectures; Food

Science Core §Stable Emulsions in Stocks.

🟡 The Skin Sear — Post-SV Lacquer Finish

STOVETOP FINISHING · CROSS-PROTEIN

The post-SV skin sear is the technique-extension that converts a precision-cooked fish

into a finished plate. The protocol: blot bone-dry, clarified butter in cast iron at 240+

°C, skin-side down for 60-90 seconds with light spatula pressure for the first 20

seconds to ensure full contact during skin contraction. The interior never sees direct

heat (the bath cooking is complete); only the skin transforms. Applies to: salmon (all

species with skin), barramundi, snapper, trout, sablefish, any skin-on fish portion. The

clarified butter / ghee choice is critical — milk solids in regular butter burn at 200 °C,

before the skin sear completes. Smoke point math: ghee 250 °C, clarified butter 230

°C, refined avocado oil 270 °C, all acceptable; standard butter (177 °C smoke point)

and olive oil (190 °C) are not. The light spatula pressure during the first 20 seconds is

the most common detail home cooks miss — without it the skin curls and contact

becomes patchy. Reference: Stovetop and Pan §Cast Iron Searing; Protein

Encyclopedia §Fish Skin Anatomy; Cross-Technique Workflows §SV Plus Finish.



🟡 The 1% Dry-Brine — Universal Pre-Sear Preparation

SURFACE PREPARATION · CROSS-PROTEIN

Salting at 1 percent by weight for 30 minutes ahead of cooking is a universal direct-

sear preparation that applies to fish, steaks, pork chops, duck breast, chicken breast,

even some vegetables (eggplant, tomato). The mechanism: salt penetrates the

muscle via osmotic diffusion (seasoning throughout), draws moisture to the surface

then re-absorbs it (leaving a tacky pellicle), and gently denatures surface proteins

(firming for better crust). The 1 percent ratio is the culinary universal — it produces

noticeable seasoning without making the meat read as salty. The 30-minute window is

the sweet spot; above 90 minutes you start moving toward curing (gravadlax for fish,

ham for pork) and the texture changes. Master this two-step (calculated salt + 30 min

on a rack + pat dry pre-cook) and the seasoning question is mostly solved across

most protein cookery. Reference: Protein Encyclopedia §Dry Brining; Cross-Technique

Workflows §Pre-Sear Prep.

🟡 The Three-Element Plate Discipline

PLATING COMPOSITION · CROSS-CUISINE

The same three-element discipline that governs ingredient pairing (meat + sauce +

vehicle in the taco; sardine + olive + pepper in the gilda; fish + rice + nori in the

chirashi) also governs plating garnish. Three garnishes, each meaningful, each placed

deliberately, is the move. More garnishes (microgreens + edible flowers + chili oil +

multiple sauces + crumbled seaweed + sesame seeds + lime) is the modernist +

fusion-restaurant pattern; it reads as garnish-as-effort-display rather than as plating-

as-composition. For this recipe: chive bundle (green chord + alliaceous sharpness) +

Meyer lemon disc (bright citrus undertow) + ikura pearl (saline pop + visual focal

point). Three is enough. Adding a fourth (sesame, microgreens, chili oil) crowds the

bite and dilutes the pairing logic. Trust the technique. Reference: Plating Encyclopedia

§Three-Element Discipline; Cross-Cuisine Restraint Notes.



🔴 No Limits: Why the Copper River Fish Justifies the Protocol

INGREDIENT QUALITY · TIER UPGRADE

The Tier A fish (sashimi-grade farmed Atlantic salmon, Whole Foods sushi counter) is

excellent in its own right — perfectly fine substrate for learning the technique. The

Tier B fish (wild Copper River King, in-season May 15 — late June) is a different

conversation. The Copper River runs 300 miles from the Wrangell-St. Elias glaciers to

the Gulf of Alaska. The Chinook that swim it must build enough fat reserves before

the run to climb that distance without eating; the genetics of the population have

been selected by this brutal migration over thousands of years. The result: a salmon

with intramuscular fat content above 30 percent, marbled visibly through the flesh

like wagyu, with a deep ruby color and a flavor character that has shaped Pacific

Northwest restaurant menus for fifty years. Wholesale prices triple in May; Whole

Foods runs commercials. The six-week window is short and sourcing matters. Mail-

order: Vital Choice, Wild for Salmon, Sitka Salmon Shares (Alaska-direct, peak

season). Miami: Casablanca Seafood and Marky's Aventura sometimes carry it during

peak run — call ahead. Cost: $40-55/lb at peak. The dish that the 46 °C protocol

exists to enable. Reference: Seafood Encyclopedia §Pacific Salmon Species; Sourcing

§Copper River Window; Premium Seafood Suppliers.

🔴 No Limits: Rishiri Kombu + Hon-Karebushi Katsuobushi —

The Dashi Ceiling

INGREDIENT QUALITY · JAPANESE FOUNDATION

Kombu and katsuobushi quality span a vast range — commodity (Wel-Pac, Eden at $8-

12/oz) at one end, summit-grade (Rishiri kombu from Hokkaido's Rishiri Island, Hon-

karebushi katsuobushi aged 2+ years through the full traditional fermentation and

drying cycle) at the other. The flavor depth jump is dramatic: summit-grade dashi has

2-3× the perceived umami density + a layered complexity (Rishiri provides a distinct

mineral-marine note; Hon-karebushi provides a cured-meat depth) that commodity

dashi cannot reach. For this recipe at the Tier B level the dashi quality is half the dish

— the brown butter doubles whatever depth the dashi brings. Source: The Japanese

Pantry (US chef-grade specialist), Korin (NYC + online), or Kawashimaya 3-kelp set on

Amazon as an entry-point. For the Hon-karebushi: a whole block plus a kezuriki

(cypress-wood plane box) is a $150-250 lifetime kitchen investment — once you have

it, you shave fresh for every dashi. Reference: Japanese Foundations §Kombu

Varieties; Katsuobushi Aging and Grades; Sourcing §Japanese Pantry Specialty.



🔴 No Limits: The Échiré AOP Butter Upgrade

INGREDIENT QUALITY · SAUCE BASE

Échiré is the French butter summit — Charentes-Poitou region, Appellation d'Origine

Protégée since 1979, cultured ripening with native lactic bacteria, 84% butterfat. For

this recipe, the upgrade from Plugrá (Tier A, very good) to Échiré (Tier B, exceptional)

produces a beurre noisette with measurably more complex flavor: deeper cultured-

dairy depth, cleaner caramel notes from the browning, more aromatic hazelnut

character. The butter is sold in 250 g paper-wrapped pats at premium grocers

(Marky's Aventura in Miami; Eataly in major cities) for $14-18 per pat. For a dinner-

party version of this dish, the butter upgrade is the second-largest single-ingredient

variable after the fish itself. Alternative summit options: Bordier (Brittany, demi-sel

adjusts the salt math elsewhere), Beurre d'Isigny AOP (Normandy, similar profile to

Échiré). Reference: Dairy and Eggs §Cultured Butters; Sourcing §Specialty Imports.

P A I R I N G

What to Drink

🍷 Wine — The Japanese Register

Chilled junmai daiginjo sake — Dassai 23 (premium) or Hakkaisan Tokubetsu Junmai

(mid-tier accessible) or Kubota Senju (workhorse)

Junmai daiginjo sake (rice + water + koji + yeast, no added alcohol, rice polished to

23-50% of original size) is the textbook match for the dashi half of the dish. Its rice-

derived sweetness is clean, never cloying; its quiet umami complements the

kombu+katsuobushi base; its moderate alcohol (15-16%) avoids amplifying the dish's

rich register. Dassai 23 is the splurge pour — extraordinary clarity and floral lift, $80-

120/720ml. Hakkaisan Tokubetsu Junmai is the excellent mid-tier $35-50. Kubota

Senju is the workhorse-quality $20-25. Serve at 10-12 °C in small ceramic cups or

wine glasses (NOT warm-sake treatment for premium junmai). Avoid: overly perfumed

Daiginjo (overshadows the dashi); cheap drinking sake (too rough).



🍷 Wine — The French Foundation

Chablis Premier Cru (Fourchaume, Montmains, Vaillons) — 2018-2021 vintages

drinking beautifully now

If you want to honor the brown-butter half of the dish, a top white Burgundy is the

move. Chablis Premier Cru — unoaked Chardonnay from Burgundy's northernmost

vineyards, planted on Kimmeridgian limestone — has the mineral acidity to cut

through the butter and the structural depth to hold against the dashi's umami. The

lack of oak is the key — oaked Chardonnay (Meursault, Napa) clashes with the

noisette's caramel notes. Producers worth seeking: William Fèvre, Louis Michel, Patrick

Piuze, Vincent Dauvissat (splurge). Serve at 10-12 °C. Avoid: oaked New World

Chardonnay, Sauvignon Blanc (too acid-forward and grassy), Riesling (too aromatic

for this register).

🍷 Wine — The Bridge Spanish

Aged Albariño from Rías Baixas — Pazo de Señoráns Selección de Añada (5+ year

aging) or Do Ferreiro Cepas Vellas (old-vine artisan)

If the dinner is otherwise Spanish-themed, an aged Albariño bridges to the fusion

plate gracefully. Pazo de Señoráns Selección develops a Chablis-like minerality and a

quiet salinity that echoes the dashi's marine origin; Do Ferreiro Cepas Vellas (old-vine

Albariño) is the artisan-natural option. Both demonstrate that a Spanish white can

hold its own against a Japanese-French fusion plate. Tier A: any current-release

Albariño from a quality producer (Martín Códax, Pazo de Señoráns standard, Mar de

Frades).

🍷 Wine — The Light Red Move

Sonoma Coast or Willamette Valley Pinot Noir, lightly chilled to 14 °C — Williams

Selyem, Kosta Browne, Domaine Drouhin Oregon

Pinot Noir with salmon is one of the great wine-pairing traditions — the fish's fat

content stands up to a light red, and Pinot's bright acid + cherry-strawberry fruit

complement the salmon's natural sweetness. The lightly-chilled service (14 °C, not

room temperature) is critical; warmer Pinot reads as alcoholic against the delicate

fish. Sonoma Coast and Willamette Valley are the two premier American regions for

this style. Burgundy alternative: village-level Volnay or Beaune from a top producer

(Lafarge, Lafon, Roumier).



🥢 Service Vessel

Shallow ceramic bowl, 15-18 cm diameter, glazed interior — and a small soup spoon

per guest

The bowl shape and size matters for this dish. Shallow (3-4 cm deep) so the fish sits

with the sauce pooling around it (not submerging it); wide enough (15-18 cm) to allow

the eye to see the fish cleanly and the garnishes to read as composition; glazed

interior so the pale-gold sauce shows clearly. Serve a small soup spoon per guest —

the sauce is meant to be sipped between bites of fish, and a small spoon reads more

elegantly than a large one. Japanese-import home goods stores (Korin, Mutual Trading

Company, or local Asian markets) have appropriate bowls in the $10-25 range. Plain

white modernist bowls also work; avoid heavily-decorated bowls (compete with the

plate composition).

🍞 Optional Side — Country Bread

A few slices of warm country sourdough (pan de payés or a French country loaf) on a

separate small plate

The brown-butter dashi's flavor density rewards sopping. Guests who want a final

wipe-the-bowl moment will use bread; guests who don't will leave it. Optional but

loved. Avoid: heavily-seeded breads (compete with the garnish), sweet brioche

(clashes), focaccia (over-flavored).

C O N T E X T

Menu Ideas

Saturday Centerpiece · 4-10 guests · Wild Salmon Tribute

The dish as the main course of a salmon-tribute evening. 1. Arrival: small bowl of

edamame + chilled junmai sake. 2. Light starter: a single-portion crudo (kanpachi-

crudo or hamachi-crudo from the library, 60 g per guest) — establishes the raw-fish

register and warms the palate. 3. This dish (the Copper River King, 130-150 g per

guest, on a 15-18 cm shallow bowl with three-element garnish). 4. Light dessert: yuzu

sorbet (winter) or a Meyer-lemon-and-olive-oil cake (May-June). The full salmon-

summit dinner. Wine: Chablis Premier Cru throughout, or junmai daiginjo as the

Japanese-register option. 2-2.5 hours total. Scales cleanly to 10 portions from a half-

side Copper River King.



Tasting Course in a Larger Menu · 6-8 guests

Serve as the third or fourth course of a 6-7-course tasting menu — between the

seafood crudos and the centerpiece meat or whole-fish course. Portion: 80-100 g per

guest (tasting size, not main size). The brown-butter dashi continues to work at

tasting scale; the three-element garnish reads at any portion. Place in a smaller bowl

(12-15 cm) for tasting-course service. Wine: a single dedicated pairing (Chablis

Premier Cru), poured at the moment the course is brought.

The Two-Register Salmon Dinner · 8-10 guests · Both Sides of the Fish

If you have both a loin half and a steaks half from a whole Copper River King fish (the

gift scenario): plate this dish as the first main course (Japanese-French fusion register,

refined), then follow with the kamado-refrito version (Basque coastal register, rustic)

as the second main. Same fish, two completely different statements — purity /

amplification first, provocation / smoke second. The arc teaches every guest what wild

Chinook is capable of across the spectrum of technique. 3-hour dinner with arrival

appetizer and one dessert. The summit dinner-party demonstration of summit fish.

Romantic Dinner For 2

Halve all quantities (2 portions instead of 4, scale dashi and butter proportionally).

Serve as the only course (after a small olive + Marcona almond aperitif). Champagne

or Chablis. 60 minutes from kitchen-start to seated meal. The intimate version of the

dish — the precision and care of the protocol read more clearly when there are only

two plates to focus on.

Y O U R N O T E S

Cook Log

Session Notes

Date: __________ · Serves: ____ · Rating: __ / 5

Use this space to record what you changed, what worked, and what you'd do

differently next time. Your future self will thank you.



UMAMI Stop following recipes. Start understanding food.


