Salmon and Mushrooms in Puff Pastry with Dill Sauce

Serves 4

½ cup long-grain white rice

2 Tbs butter

½ cup minced leek (white and pale green parts only)

6 oz fresh mushrooms, stemmed, chopped

1 sheet frozen puff pastry ( ½ package), thawed

4 -  4 or 5 oz. skinless (1/2-inch thick) salmon fillet

1 egg beaten with 1 Tbs water

Dill Sauce

2/3 cup bottled clam juice

½ cup dry white wine

1 ¼ cups crème fraiche (see note below) 

3 Tbs minced fresh dill

For Salmon, rice, pastry:

Cook rice.  

Melt butter in heavy medium skillet over medium-low heat.  Add leek; sauté until beginning to soften, about 4 minutes.  Add mushrooms.  Cover skillet; cook until mushrooms release their juices, stirring occasionally, about 5 minutes.  Uncover skillet.  Increase heat to medium-high; sauté until liquid evaporates, about 3 minutes.  Transfer to a bowl.  Add rice.  Season with salt and pepper.  Cool completely.

Preheat oven to 400 degrees F.  

Butter large baking sheet.  Roll out pastry sheet on floured surface to 12-inch square.  Cut into 4 equal squares.  Divide rice mixture amoung centers of squares, mounding in oval shape with ends toward 2 corners of pastry.  Set salmon atop rice.  Sprinkle with salt and pepper.  Moisten all four edges of pastry with water.  Bring pastry corners up around salmon, starting with the ends at the short sides of the salmon.  The points of the pastry will just barely overlap.  Bring remaining pastry corners over the top, making sure all pieces overlap and enclose the salmon.  Press the seams together to seal.  Brush with egg mixture.
Bake until golden and thermometer inserted into fish registers 145 degrees F, about 30 minutes.
For Dill Sauce:

Combine clam juice and wine in heavy small nonaluminum saucepan.  Boil until reduced to 1/3 cup, about 9 minutes.  Reduce heat to medium.  Whisk in crème fraiche.  Boil until reduced to 1 cup, about 5 minutes (this took quite a bit longer, but we had a larger quantity).  Remove from heat.  Stir in dill.  Season with salt and pepper.  Transfer salmon packages to plates.  Spoon Dill Sauce around and serve.

Note:  Crème fraiche can be made by adding 1 tbls buttermilk (or buttermilk powder) to 1 ¼ cup heavy whipping cream.  Let sit for two days in warm place.  It will become thick.  Sour cream can also be substituted.

