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Salted pollock with beetroot salad (serves 2)

Ingredients Method

> 200g pollock fillet, > The day before, place the fillet in a dish with straight sides.
skinned Mix the salt, sugar and lemon zest then spread on both

> 2 tbsp course salt sides of the fish. Cover and refrigerate overnight.

> 1 tsp sugar > Boil the beetroot in salted water for 30 mins, remove and

> 7% lemon, zested rinse in cold water, then peel and cut into a 2cm dice. Mix

> rye bread with the horseradish, lime juice and yoghurt, then season.

> 200g raw beetroot > Remove the fish from the fridge, lightly brush the salt

> 2 tbsp fresh mixture off the fish, then cut into very thin slices.
horseradish, grated > Serve with the beetroot salad and the rye bread.

> 1 tbsp lime juice
> 100ml low-fat yoghurt

To place an order or to check what we have in store today,

please call 020 7318 3725 “}g@
.

James Knight of Manair By appomtmet to By appointment to
Selfridges Food Hall, 400 Oxford Street,London WIA |AB Her Majesty Queen Elizabeth Il H.R. H.The Prince of Wales

Fishmonger Fishmonger
www iamac.lenicht rom Inmnac I ninhe ~f Mavfain Inmac K ninhe ~f Maufaie




