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BRIOCHE SALMON KOULIBIAC

FABIEN  PAIRON



COMPLETION TIME
1 hour 20 minutes

BAKING TIME
40 minutes

REST PERIOD
17 hours

TOTAL COMPLETION TIME
19 hours

SPECIFIC UTENSILS

o Cutter mixer       
o Piping bag
o Plain tip #9 (9 mm)
o Cling film
o Large cutting board

TECHNICAL DESCRIPTION

INGREDIENTS

SERVES 6:

o 17.6 oz Salmon fillet (500 g)
o 5.3 oz Whiting fillet (150 g)
o 5.3 oz Whole liquid cream (150 g)
o 1.8 oz Long grain rice (50 g)
o 4.2 oz Button mushrooms (120 g)
o 1.8 oz Shallots (50 g)
o 0.7 oz Dill (20 g)
o 0.7 oz Strained capers (20 g)
o Zests of ½ Lemon
o 6.2 oz Fine wheat flour (175 g)
o 9.7 oz T55 flour (275 g)
o 10.2 oz Milk (290 g)
o 5.5 oz Eggs (155 g)
o 2.8 oz Egg yolks (80 g)
o 0.7 oz Whole liquid cream (20 g)
o 0.3oz Salt (10 g)
o 1 oz Sugar (30 g)
o 0.4 oz Yeast (13 g)
o 4.9 oz Butter (140 g)
o 1 knob of Butter
o 1 pinch of Espelette Pepper
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STEP 1 – SALMON MARINADE

Season the salmon generously on both 
sides with salt and Espelette pepper.

Wrap the salmon as tightly as possible in 
paper towels.

Set aside in the refrigerator at +4° C for 12 
hours. CHEF TIPS

o Ask the fishmonger to cut a nice steak of about 
500 grams from the top of the salmon fillet. 

o Do not hesitate to be generous with the seasoning. 

o This step allows the water to be extracted from the 
fish and it allows the seasoning to permeate it. 

o The assembly of the koulibiac is as follows: at the 
center, there is the marinated salmon, this salmon 
will be coated with a fine whiting stuffing and then, 
the whole thing will be rolled in a crêpe before 
being wrapped again in a brioche dough.

INGREDIENTS

o 17.6 oz Salmon fillet (500 g)

o 0.3 oz Salt (8 g)

o 1 pinch of Espelette Pepper
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STEP 2 – GARNISH : CAPERS, DILL
& MUSHROOM DUXELLES (1/2) 

Chop the shallots finely. 

Melt a knob of butter in a saucepan over low heat. 

Add the shallots and sweat them. 

Coarsely chop the button mushrooms and then chop 
them more finely. 

Add the mushrooms. 

Mix everything together. 

Increase the heat if necessary to remove all the water. 

Remove the pan from the heat just before it starts to 
brown. 

Remove the mushroom duxelles. 

 

CHEF TIPS

o A mushroom duxelles is made of 
finely chopped and candied 
shallots, with chopped button 
mushrooms. It is widely used in 
crusted dishes, beef Wellington, as 
a garnish for stuffed mushrooms or 
to accompany grilled meats. 

o To chop, slice thinly vertically and 
then horizontally and chop.  

o Use the shallot scraps in a garnish, 
a sauce, a soup or a cream of soup. 

o To sweat is to heat without 
browning in order to extract the 
water. 

o Take a saucepan that is large 
enough to promote a good 
evaporation.  

INGREDIENTS

o 4.2 oz Button mushrooms

o 1.8 oz Shallots (50 g)

o 1 knob of butter

o 0.7 oz Dill (20 g)

o 0.7 oz Strained capers (20 g)
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STEP 2 – GARNISH: CAPERS, DILL
& MUSHROOM DUXELLES  (2/2) 

Meanwhile, prepare the rest of the garnish. 

Grind the capers. 

Chop the dill.

CHEF TIPS

o Mushrooms should not be chopped 
too finely because they are 85 to 
90% water. Once heated with the 
shallots, they will lose quite a lot of 
mass. 

o Do not chop the capers too finely as 
we should be able to find morsels in 
the stuffing that will coat the 
salmon. 

o The capers add saltiness and a nice 
acidity to the stuffing. 

o The dill adds freshness to the 
recipe. 

o It is an aromatic herb that is often 
used in the preparation of recipes 
from Eastern and Northern 
countries, such as salmon gravlax 
for example. 

o It goes very well with Nordic fish. 

o Be careful not to color or caramelize 
the mushroom duxelles. You just 
need to extract the water from the 
mushroom.
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STEP 3 – FINE WHITING STUFFING

Cut the whiting into small cubes. 

Put the whiting in the blender. 

Add salt. 

Chop the whiting in the blender. 

Carefully add the cream to the fish and blend. Remove the 

fish stuffing from the blender and place in a round-bottomed 

bowl. 

Crush the hard-boiled egg and, using a spatula, fold it into 

the fine stuffing. 

Add the dill, capers, mushroom duxelles and the well-drained 

cooked rice. 

Add the zest of half a lemon. 

Mix everything together until the stuffing is homogeneous in 

texture. 

Put the stuffing into a piping bag fitted with a 9 mm plain tip 

and try to get as much air out as possible. 

Refrigerate the piping bag at +4° C.

 

CHEF TIPS

o To make the fine stuffing, firm white 
fish is usually selected. 

o The fish and the cream should be 
very cold to facilitate the emulsion. 

o Il You can also place the bowl of the 
blender in the refrigerator. 

o This stuffing can also be made with 
scallops and it works very well. 

o As far as the quantities are 
concerned, it does not change 
anything, you need to put the same 
amount of cream and fish. 

o Use a piping tip that is not too large 
but that will allow the grains of rice 
and the hard-boiled eggs to pass 
through.

INGREDIENTS

o 5.3 oz Whiting fillet (150 g)

o 5.3 oz Whole liquid cream (150 g)

o 1.8 oz Long grain rice (50 g)

o 1 pinch of Salt

o Zests of ½ Lemon

o 1 Hard-boiled egg
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STEP 4 – DILL CREPES

Pour in the flour, the egg and a little bit of milk.

Mix with a whisk. 

Once the mixture is homogeneous, add the remaining milk. 

Coarsely crush the dill with a knife. 

Add the dill and mix well. 

Put some butter in a frying pan over high heat and distribute it 

well. Lower the heat and pour the mixture into the pan. Butter 

the pan, spreading it as evenly as possible. Start with a high 

heat and then lower the heat slightly. 

Pour the mixture into the pan to make a crepe. Turn it over as 

soon as it is a little opaque. It must be cooked but supple 

and not too colored. 

Lay the crepe flat on the work surface or on a large surface. 

Repeat the operation to make all the crepes. 

Lay them flat and leave to cool.

CHEF TIPS

o Pour in the milk, a little at a time, with 
the flour and egg to avoid lumps in 
order to get a rather thick mixture.

o The dill can be crushed coarsely as it 
will naturally shrink during cooking 
process.

o The butter can be replaced by olive 
oil.

o Do not heat the butter above 120° C 
or it will burn.

o Use a non-stick pan.

o 3 crepes will be enough to coat the 
salmon steak with the fine filling.

o Turn the crepes over as soon as they 
are a little opaque. It is best to keep 
the crepes undercooked to keep 
them supple when rolling them 
around the salmon and filling.

o Be careful, the crepes cook quite 
quickly.

INGREDIENTS

o 3.5 oz Flour (100 g)

o 7 oz Milk (200 g)

o 1 Egg

o Salt

o Dill
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STEP 5 – COATING THE SALMON
WITH THE FINE STUFFING

Take a polyethylene sheet or some cling film and place it on 

the work surface.

Pipe the stuffing onto the polyethylene sheet and make a 

"bed" for the salmon. 

Place the salmon on the stuffing and press lightly. 

Continue to pipe the stuffing around the salmon, make sure 

to cover the ends well. 

Use a spatula to make sure the fish is perfectly covered with 

the filling. 

Wrap the stuffed salmon with the polyethylene sheet, shape it 

into an oval form and press on it lightly. 

Chill at -18° C for 30 minutes.

CHEF TIPS

o Place the stuffed salmon in the 
freezer at -18° C for about 20 
minutes so it becomes easier to wrap 
it in the crepe and in the brioche.

o It can be left in the freezer for up to 1 
hour.
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STEP 6 – WRAPPING THE INSERT IN A CREPE

Take the cold insert out of the freezer.

Place the crepe on the polyethylene sheet. 

Place the insert on top of the crepe. 

Put a crepe underneath and one on top. 

Make sure that the crepes cover the whole insert. 

Wrap the polyethylene sheet over the crepe-covered insert. 

Set aside at +18° C for 2 hours.

CHEF TIPS

o The polyethylene sheet can be 
replaced by some cling film.
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Prepare the brioche dough the day before, according to Chef 

Cyrille Van Der Stuyft's method as taught in his Flower brioche 

master class, but do make sure to reduce the quantity of sugar 

and increase the quantity of salt (as listed here in the ingredients):

https://voilachef.com/classes/brioche-fleur

Keep 500 g of dough to wrap the insert and 250 g to make the 

lattice pattern decoration.

Mix the egg yolks and the cream with a brush to prepare the egg 

wash.

Dust the work surface.

Roll out the brioche dough so it is large and long enough to coat 
the entire insert.

Place the insert upside down on the dough.

Use a thinner rolling pin to thin out the overlapping parts of the 
dough and to ensure that the insert is properly coated.

Cut off the pieces of dough that will give an extra thickness.

Fold the dough over the insert and remove any excess flour by 
hand.

Bind the other part of the dough with some egg wash.

Make sure the dough sticks perfectly.

Check that there is no excess flour.

Set aside in the freezer at -18° C for 10 minutes.

 

CHEF TIPS

o Prepare the brioche the day 
before to get more flavor. 

o Divide the sugar content in two 
compared to Cyrille Van Der 
Stuyft's recipe, as this is a 
salted dish. 

o If a piece of crepe sticks out of 
the dough, it is not a big deal.

o

STEP 7 – WRAPPING THE INSERT
IN BRIOCHE DOUGH

INGREDIENTS

o 6.2 oz Fine wheat flour (175 g)

o 6.2 oz T55 flour (175 g)

o 3.2 oz Milk (90 g)

o 4.4 oz Eggs (125 g)

o 0.3 oz Salt (10 g)

o 1 oz Sugar (30 g)

o 0.4 oz Yeast (13 g)

o 4.9 oz Butter (140 g)

o 2.8 oz Egg yolks (80 g)

o 0.7 oz Whole liquid cream (20 g)

https://voilachef.com/classes/brioche-fleur
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STEP 8 – DECORATING & FINAL PROOF (1/2)

Roll out the brioche dough on a large cutting board that has 

previously been chilled to -18° C. 

Roll out to the length of the koulibiac and form a rectangle. 

Roll the lattice dough roller, starting from the top while holding 

the dough. 

Press down hard on the roller to cut as deep as possible. 

Cut the edges of the dough with a knife to make a neat 

rectangle. 

Using the tip of the knife, go back through each slit to ensure 

that each hole is well formed. 

Meanwhile, place the koulibiac on a baking sheet fitted with a 

silicone baking sheet. 

Using a brush, cover the koulibiac with some egg wash. 

Dust the bottom of the koulibiac with a brush. 

CHEF TIPS

o The latticed brioche dough is going 
to be placed on top of the koulibiac

o It is preferable to place the cutting 
board in the freezer at -18° C 
because the dough is rich in butter, 
very fragile and sensitive to 
temperature. 

o It softens easily and can stick to the 
surface

o It is possible to use a thin-bladed 
knife to create regular slits for the 
lattice pattern. 

o Be careful not to forget some of the 
holes when going over the lattice 
pattern with the knife.

o Do not hesitate to put the dough 
back in the fridge if it gets soft. 

INGREDIENTS

o 8.8 oz Brioche dough (250 g)
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STEP 8 – DECORATING & FINAL PROOF (2/2)

Spread the lattice pattern decoration on the board. 

Carefully place it on the koulibiac. 

Tuck the mesh patterned decoration under the koulibiac. 

Cut off the excess dough. 

Lightly pat some egg wash over the grid, while making sure 

to avoid getting any drips between the mesh. 

Let the dough proof by setting the koulibiac aside at room 

temperature for one to one hour and a half.

 

CHEF TIPS

o This decoration is very trendy at the 
moment. It was also a trend a few 
years ago. 

o It is possible to make this grid pattern 
on puff pastry, desserts and beef 
tenderloins Wellington. 

o Many pastries are also made with this 
type of pattern. 

o The time needed for proofing 
depends on the temperature of the 
room: 1 hour if the room is warm (28 
- 29° C) or rather 2 hours if the room 
is somewhat warm (24° C). 

o Avoid dripping the egg wash onto the 
baking sheet. 

o Tap slightly with a lightly soaked 
brush to apply the egg wash to the 
mesh pattern, it will give the koulibiac 
a more elegant finish. 

o Be meticulous and take the time to 
do something neat.
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Bake in two stages in a ventilated oven. First, bake at 

180° C for 20 minutes, then at 80-100° C for 20 

minutes. 

Leave to rest for 40 minutes at room temperature. 

And VOILA CHEF, it is ready to be served! Enjoy!

CHEF TIPS

o The resting time after baking should be 
equal to the baking time. 

o The core temperature should be of 48° C, 
which is the ideal temperature for salmon. 

o Ideally, a temperature probe should be used. 

o Cut the brioche salmon koulibiac with a 
serrated knife. 

o The salmon koulibiac is a Russian recipe. 
Russia is a country where Fabien Pairon 
worked for 6 months. 

o It is a recipe that can be found in the 
catering business. 

o It is a dish suitable to serve for a table of 6 to 
10 people or to share during a festive meal.

STEP 9 – BAKING & CUTTING

WATCH FABIEN PAIRON’S MASTERCLASS VIDEO ON VOILACHEF.COM


