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INGREDIENTS

Preserved Lemons
4 lemons
salt

Zaatar
25 grams (2 heaped 
  tablespoons) sumac
10 grams (1 tablespoon) dried 
  thyme
30 grams (1 oz) sesame seeds
10 grams (1 tablespoon) dried 
  oregano
1 tsp flaked salt

Tahini Sauce
300 grams (10.6 oz) Greek 
yoghurt
80 grams (3 oz) tahini (hulled)
1 lemon, juiced
1 tsp flaked salt
1 garlic clove
30 grams (1 oz) olive oil
2 tsp zaatar

Walnut Relish
100 grams (3.5 oz) walnuts
big handful fresh mint
1 green chilli, halved, seeds 
  removed if desired
1 piece preserved lemon or  3 
  peeled strips lemon zest
pinch salt

Salmon and Quinoa
900 grams (31.7 oz) piece fresh salmon, skin on
1 tablespoon zaatar
1 litre (34 oz) water
200 grams (7 oz) multi-coloured quinoa, soaked for an 
  hour or overnight, drained
30 grams (1 oz) olive oil
20 grams (2 tablespoons) currants
lemon zest, finely grated
salt and pepper, to taste

METHOD

Preserved Lemons
1. Cut lemons into quarters and pack into a jar, pressing 
down to extract juice, and layering with salt as you go.

2. Top up with extra lemon juice, if necessary, to ensure 
lemons are submerged.

3. Seal jar and place in a cool, dark place for four weeks. 
When using preserved lemons, discard flesh and pips and 
use the skin.

Zaatar
4. Place all ingredients in mixing bowl and toast 5 min/
Varoma/speed 1. Allow to cool for 1 minute with lid 
removed. Turbo 1 sec/Turbo, then set aside. Do not wash 
the mixing bowl.

Tahini Sauce
5. Place yoghurt, tahini, lemon and garlic in mixing bowl 
and mix 15 sec/speed 6. Check sauce consistency: you 
want it to be thick, but pourable. Add 50 grams water, 
if necessary, along with the olive oil and salt. Mix 5 sec/
speed 6, then scrape down and mix 10 sec/speed 5, or 
until consistency is smooth.
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Serves: 8                Time: 45 minutes, plus 1 hour quinoa soaking

You will not believe how great 
this dish is! It’s quick, easy, 
impressive and feeds the 
whole gang. Even better, you 
can break every single 
element of this dish out and 
use it in countless other ways.
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METHOD

6. Scrape out bowl well and reserve sauce. There’s no 
need to wash mixing bowl.

Walnut Relish
7. Place all ingredients in mixing bowl and chop 1 sec/
Turbo. Set aside. There’s no need to wash mixing bowl.

Salmon and Quinoa
8. Place 1 litre water in mixing bowl, quinoa in steamer 
basket and set basket in place.

9. Place salmon skin-side down on Varoma tray and 
season with zaatar. Steam 20 min/Varoma/speed 2.

10. When salmon and quinoa are cooked, set salmon 
aside and turn quinoa into a large bowl. Toss with olive 
oil, currants and lemon zest, and season to taste with salt 
and pepper.

Serve salmon, skin-side down on a platter. Smother with 
Tahini Sauce and scatter with Walnut Relish. Serve with 
extra sauce, topping and quinoa.

Tips
• If desired, vegetables can be steamed in Varoma dish 
while salmon is cooking.
• Zaatar can also be used in these great dishes:
    • Sprinkle it over BBQ Prawn Kofte Salad.
    • As an alternative spice mix for the Cauliflower 
      Hummus with Spiced Beef.
    • Sprinkle it over Hummus.
    • Instead of the curry powder in Emergency Lentil 
      Soup
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• Tahini Sauce can be used here:
    • Over Beetroot, Pear & Pomegranate Salad.
    • As an alternative dip for Fried Calamari.
    • It’s a great dollop for the Cauliflower-Crumbed 
      Schnitzel.
    • Instead of the green tahini with the Pistachio-crusted 
      Lamb Cutlets.
• Walnut Topping is fab with:
    • Cauliflower Rice.
    • Over any grilled meats or fish.
    • As a healthy topping for BeetROOt Burgers.
 -
Variations
• Use individual portions of salmon, if desired.
• Add chopped smoked almonds to quinoa, if desired.
• This salmon is also amazing served with Cauliflower 
Rice and the Tahini Sauce is beautiful on the Cauli Rice 
even without the salmon!
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Lemons (5)

Salt

Sumac (25 grams / 2 heaped 

  tablespoons)

Dried thyme (10 grams /

  1 tablespoon)

Sesame seeds (30 grams /

  1 oz)

Dried oregano (10 grams /

  1 tablespoon)

Greek yoghurt (300 grams /

  10.6 oz)

Tahini (hulled) (80 grams /

  3 oz)

Garlic clove (1)

Olive oil (60 grams / 2.2 oz)

Walnuts (100 grams / 3.5 oz)

Fresh mint (handful)

Green chilli (1)

Fresh salmon (900 grams /

  31.7 oz)

SHOPPING LIST:

Serves: 8

Multi-coloured quinoa (200 grams / 7 oz)

Currants (20 grams / 2 tablespoons)

Pepper

NOTES & TIPS
• We make preserved lemon but it takes 
weeks to mature. If you can’t wait, simply use 
lemon zest instead or purchase preserved 
lemon from delis or Middle Eastern grocers. 
Once you see how easy and cheap it is to 
make, you’ll never want to buy it again!

• Sumac is available in any good spice store 
and places like The Source Bulk Foods. Use 
lemon pepper in a pinch as a replacement!

• Salmon in large pieces is available from 
fishmongers but you can use smaller portions 
of salmon too.
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