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“cold-smoked” halibut fillet 
chanterelle mushrooms 
unsalted butter 
spinach 
 
Cream Sauce 
shallots, peeled and chopped 
fish stock 
white wine 
cream 
cream frâiché 
linguini 
olive oil 
 

Recipe Notes: parmesan cheese 
 Swedish caviar 
 chopped chives 
 chopped celeriac 

 
  

 

 

 

 

 
     

  
 
 
 



Method:  
 

1. Cold-smoke the halibut fillet in a preheated oven at 60 ºC for 1-1½ hours. Peel 
the skins off the smoked fish and cut into thick slices. Keep warm.  

 
2. Sweat the chanterelle mushrooms in a sauté pan with the unsalted butter.  Add 

the spinach and sauté until spinach leaves just wilted.   
 

3. Place the chopped shallot in a saucepan and pour in the fish stock, white wine, 
cream and cream frâiché and cook until liquid is reduced by half. Add the 
linguine pasta and olive oil into the fish stock mixture and continue boiling until 
pasta is al dente.  

 
4. Ladle linguine pasta together with the cream sauce into each serving plate and 

top with a cold-smoked fish slice. Sprinkle with parmesan cheese, Swedish 
caviar, chopped chives and celeriac. Serve hot. 
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