sweet and sour
fish souviakia




Sweet and sour fish souviakia

Makes 12 skewers

750 g (1 1b 10 oz) thick ling fillets
225 g (8 0z) tin pineapple pieces

1 large red capsicum (pepper)

1 tablespoon soy sauce

1 1/2 tablespoons soft brown sugar
2 tablespoons white vinegar

2 tablespoons tomato sauce

Fish substitution
Blue-eye cod, marlin, tuna, atlantic salmon

Soak 12 wooden skewers in cold water for 30 minutes. This is to
ensure they don't burn during cooking. Meanwhile, cut the fish
into 2.5 cm (1 inch) cubes. Drain the pineapple, reserving 2
tablespoons of liquid. Cut the capsicum into 2.5 cm (1 inch)
pieces. Thread the capsicum, fish and pineapple alternately
onto the skewers.

Place the souvlakia in a shallow non-metallic dish. Combine the
soy sauce, reserved pineapple juice, sugar, vinegar and tomato
sauce in a small bowl. Mix well and pour over the souvlakia.
Cover and refrigerate for 1 hour.

Preheat the barbecue or chargrill pan. Cook the souvlakia on

a lightly greased barbecue, brushing frequently with the marinade,
for 2-3 minutes each side, or until just cooked through.

Serve immediately with a green salad.

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