
Griddled scafood with
fcnnel and orange salad
Ch6te whatM *.food .nd f$ you
prc-br - pdwnr d l.ngounin6; slmon
ortun - for thb qsift 3upp€r.

5ERVF5 4
PFE PARAT ON:20 M NLTTES
COOKING ]O M NUTES

DREs5IN6

It$ Oijon mu{a.d
2 tbsp &tn viryin oliE oil

2 sr|.ll ftnn.l b('lb3, root.nd top
trimnEd .nd ltn€ly di<ed ldgihways

r Or.ng., pel€d.nd thi<kly di@d
2 tblP 5mll. unpitt d bl.<k diE
5o0g salmon fillet or tum rc.k qu.rtered

16 RN tig€r p..mr, p€€led
and buttcdied

Whiskthe emona.dorangeju.e,mlstarda.d
o lnr i  th.kened sea5on wi ih 5ei5atand
peppe.Iosthefennel nfiedress ng with rhe
o.ange 5 ice5 and olw5 kt as de

Heatag ddepan.Tossa $e frsh and seafoGl
in olve oi , season and heat on the 9r ddle in
barches for 2-3 minltes on each 5 de unii jun
.@ked thoogh. Arangethe salad on p ales

fte Co*.. Romm.n tt A .lostl fish dish l*e ths
dese,ves the sm@th s@nk$ yet balon edtuns
of o.e af south Ati@\ ino@sin1, inprc$iw
Chotdannoyt Auta.nbry Chafttonhdy 2oos
St lkn,b'/t, SouthAlft,rBln 2lO'0; [9.99.
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