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Smoked salmon pasta

Serves 4

1 tablespoon olive oll

1 garlic clove, crushed

375 ml (11/2 cups) cream

3 tablespoons chopped chives,

plus extra, for serving

1/4 teaspoon mustard powder

300 g smoked salmon, cut into strips

2 teaspoons lemon juice

500 g (1 Ib 2 oz) fettucine or other long, flat pasta
3 tablespoons sun-dried tomatoes, chopped

2 tablespoons grated Parmesan cheese, for serving

Fish substitution
Smoked ocean trout

Heat the oil in a frying pan, then add the garlic. Cook it briefly over low heat, being careful it doesn't burn. Add the
cream, chives and mustard powder. Season to taste with salt and freshly ground black pepper, then bring to the boil.
Reduce the heat and simmer, stirring often, until the sauce thickens. Add the strips of salmon and lemon juice and stir

until heated through.

Meanwhile, add the fettucine to a large pan of rapidly boiling water and cook until al dente. Drain well and return to
the same pan. Toss the sauce through the pasta, then divide among four bowls. Top with the tomato, Parmesan and

extra chives.

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.

www.decosti.com.au
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