Smoked Salmon Chili

This recipe was inspired by ingredients from Pohjanmaa, along the coast of Western Finland.  The key flavor in this chili is the smoky taste from the salmon and bacon.  The texture should be “chunky.”  This chili cooks up quickly, and is not simmered long.

1 lb fresh smoked salmon.  Whole section of the fish, not sliced.

3 oz chunk of smoky bacon cut into ½ inch dice

3 large spring onions, or 3 small yellow onions and 2 spring onions, white part chopped fine, green part sliced into thin rings

1 large red pepper cut in ½ inch squares

1 can whole plum tomatoes with juice.

1 can white beans, drained.  Giant Greek beans are good.

1 tsp ground cumin

½ tsp ground cayenne pepper

1 TBSP sugar

Salt to taste (may not be needed, as bacon can be salty)

1 large bunch rocket lettuce, washed, dried and cut to 1” pieces

¼ lb Finnish leipäjuusto (a fresh cheese that is grilled) cut into thin ribbons.

Rieska, tunbröd or other thin bread.  Wheat tortilla can be substituted for rieska, and matzos would be a good substitute for tunbröd

Remove the skin and bones from the salmon.  Cut the meat into large chunks.  Set aside.

In a deep skillet, fry the bacon to render the fat, and make the bits crisp.  Remove all but 1 TBSP of the fat.  Fry the onion (white part) and pepper until just golden. Add the cumin and cayenne, stir and fry for 30 seconds more.  Add the tomato and juice.  Chop the tomato into large chunks in the skillet using a spoon or spatula. Add the sugar. Add the beans.  Simmer for 2 min, if it is too dry; add some water or good brown ale.  Taste for salt and chili, and adjust if necessary.  Add the salmon, and carefully stir, or “fold” to mix.  Simmer another minute, and then serve.

To serve:

Use tortilla or rieska as a “plate” and spoon chili on one half, and the rocket and cheese on the other half.  If you have tunbröd, serve on the side with butter.

Goes good with dark beer or stout.

