Salmon Pin Wheel with Langoustine Tempura served Cous Cous,
Pineapple and Red Pepper Chutney and Curry Vinaigrette

Ingredients:

200g Salmon
1 Lemon - zested
10g Parsley - chopped

Method:

1. Open out the Salmon fillet and flatten slightly

2. Season and sprinkle with the parsley and lemon zest

3. Roll the salmon up and wrap in cling film and slice into 4
4. Gently pan fry the Salmon for 2 mins on either side

5. Remove the cling film and serve

Langoustine Tempura:

509 Plain Flour
509 Corn flour
100ml  Sparkling Water

4 Langoustine - cleaned / shelled

Method:

1. Mix the flour and corn flour together, gently whisk in the water
2. Coat the Langoustine in Batter

3. Deep fry until crisp and Golden

Cous Cous

1/3 cup Water

1/3 cup Chicken stock

25¢g Butter

Seasoning

Tcup  Couscous

Yacup Raisins

Yacup curry vinaigrette

1/8 tsp Harrissa

2 Spring onions - sliced
Yacup Pine Nuts

Method:

2 In a pan, boil the water, stock and butter
3 Place the cous cous and raisins in a bowl
4 Pour the stock over the cous cous

5 Cling tightly and leave for 10 mins

6 Fork through and add the spring onions

Recipe courtesy of chef, Pamela Fowlis

Pamela Fowlis

Curry Vinaigrette

3tblsp Fresh lemon juice

1 Garlic clove - crushed
1tsp Dijon Mustard

1tsp Curry powder

Yatsp  Ginger - grated

1/8 tsp Harrissa

1/3 cup Vegetable oil

1/3 cup Olive oil

Method:

1. In a blender add all the ingredients except the oil and blend
2. Slowly add the oil with the motor running

3. Season and reserve

Pineapple and red pepper chutney

Va Red onion - diced

Va red pepper - diced

Va Pineapple - diced

1 Garlic clove - crushed
Y2 tbsp Ginger -grated

Va Red Chilli - diced

60ml  Vinegar
60ml|  Orange juice

60g Sugar

Method:

1. Sweat the onion and garlic in a pan

2. Add the pepper, pineapple, ginger and chilli cook for 2 mins
3. Add the liquid and simmer until thickened



