Lakehouse Roll

Recipe for: Snoked Salmon. Cucunrber
From the kitchen of: Zakechouse

6 oz Shrnoked Salron cul tn half

2 oz Creans Cheese (roon tenperature)
3 Julienne slices of English Cucurnbers
1 ptece of parchrent paper

Place Snoked Salpon on clean cutting boord in a flat rectangle shape about 7

inches long and 3 inches wide. Place cucumber across the long way at bottor of

Salron about half an tnch up fron the botton. Then spread creans cheese above
that- Begin to roll in a tight tube formation, then roll up Tight in parchrment poper.
Refrigerate for at least 2 hours before slicing.

Garnish with copers, diced red onions and fresh herbs. LAKEHOUSE
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