
Ssql|t. rlidd
odrab

Modem cucumb€B have h.d iheir
natur.l binemess brd out of then,
so benefrt fiom Senerous seasonmS
s€rv6 four, :s a 6rst cours€.

G.r t  d. . t iot2l .mon!
lt t!.p @rl.ftder5..dt, c.urh.d
1\ tbrp auln|n re.dr. ctuthed
2 rbtp blxl rr.n t..dt (or lhilc.
il !h r.llyou c.tr9.t. or. tnlrtur.)
109 Danlo b...d(r{mbt
N r$ drl.rl .hllli firl.t
5.ll
5OOg y.llorlin, tln '..!gln t!.. l.tn
(Ul inro t(m r 5.n I l&d'lo9r'

1o .pring o.lonr, Hmmd
2-3l.b.n r. c!tumb.6 (ot t r.gul|r
(!(|lmb.r), qu.rt.r.d Lngthwrvt. (or.

rcmo!.d :nd .ut itrlo 5mm dic€

I Jm.ll rvo(.do. pelad, 3ion.d .nd (ul

2l€monr, D.!t!d, f,irt. plth .nd piF
r.nov.d. fl€rft .oughly (horp..l

I gr..n(hill, nNlr(hopp.d
2 (lovlrg.rlk, p..l.d.nd.rutild
2 ttp !t&l r..h. r..dr (or rhil.,

A l.i rm.ll cori.nd.r 1..v6, to r.d.

h . bte, shallow bond, mil the
l€mon zest, dugh€d coriander and
ormin seeds, blrd .€sam€,
breadsumbs, chili nale3 and h.lfa
teaspoon ofsalt. Bruth d|€ tun
libenlly wlth about two tabl€spoons
ofoil,lhen (oet in th€ s€€d rtrix. use
your hands to press it 6m yon to
the fish, so th€ crusl sticls.

Put a lar& saute p:n on a hith
h€ar with a tablespoon ofoil. Wh€n
hot, add the turu and s€ar for two
minute., tuminS a few tim€s 30 it

8ets s€and on ell sides. nrnrove
from lh€ prn and s€l aside lo cool.

wiF cle6n lh. p.n and add a
t.6poon of oil. lvh.n hot, .dd tll€
sprinS onions and cool for two to
thrce minut€s, stirriry once or
twic€, !o they char rll orrr. kmove
from the pan, set asid€ lo cool, lhen
chop into lcm dic€. Place in a bowl

with the dcumber' avoaado' l€mon

flesh, sesameoil, Sreen chilli' Sarlrc'
s€tne s€eds and a leespoon ofsalt

To serv€, cul each tuna lo8

wirtthways inlo lcm_thick slices aod

artan8., shShtly ovellaPprnS' on-

Dlate.oI a Planer' Spoon a lneol

saba on top, m.*rnt sure som€ ttin'

iemarns v$ible, and sPtrntle wtth

conander leav6 Serve wtn any

l€ftover telsa in . bowl on the side'


