summer

WWW d eCOStI . CO m . au EST 1981, SYDNEY FISH MARKETS PYRMONT




Barbecued salmon cutlets with
sweet cucumber dressing

Serves 4

2 small Lebanese (short) cucumbers, peeled, deseeded and finely diced
1 red onion, finely chopped

1 red chilli, finely chopped

2 tablespoons pickled ginger, shredded

2 tablespoons rice vinegar

1/2 teaspoon sesame oil

4 salmon cutlets

1 sheet toasted nori (dried seaweed), cut into thin strips

Fish substitution
ocean trout cutlets, blue-eye cod cutlets.

Combine the cucumber, onion, chilli, ginger, rice vinegar and sesame
oil in a bowl, cover and stand at room temperature while you cook
the salmon cutlets.

Preheat a barbecue flatplate and lightly brush it with oil.

Cook the salmon on the barbecue for about 2 minutes on each side,
or until cooked as desired. Be careful you do not overcook the fish
or it will be dry - it should be still just pink in the centre.

Serve the salmon topped with the cucumber dressing, then sprinkle
with strips of toasted nori. Serve with steamed rice.

While the country sleeps, George Costi is selecting the finest seafood
from his fisherman's catch

For 30 years, he has been dedicated to bringing Australian families the best.

It is this passion for quality and service that have made De Costi's the

largest supplier of fresh seafood in the country and undeniably one of
the most respected in the world.

Join us as we reveal our De licious De Costi seafood recipes, available
in all our stores for you to enjoy.

VISIT ONE OF OUR STORES
SYDNEY FISH MARKETS PYRMONT
BROADWAY

GALERIES VICTORIA (COOKED)
BONDI JUNCTION (COOKED)
BONDI JUNCTION (FRESH)
GLADESVILLE

RHODES

MACQUARIE

NORTH ROCKS

RICHMOND

DEE WHY

NEUTRAL BAY

MONA VALE

CHATSWOOD CHASE

KOTARA

CHARLESTOWN

LAKE HAVEN

TUGGERAH

BELCONNEN (ACT)

We are bringing seafood to the
suburbs so get to your nearest
De Costi Seafood outlet today.

www.decosti.com.au
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