Carpaccio of Kingfish with Finger Lime “Caviar”

Serves 4 
Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com
	300g Kingfish fillet – centre cut “loin”

	Trim the fillet to remove any excess blood line or sinew. Wrap in cling film under tension to form a cylinder shape. Part-freeze for a hour or so, to make slicing easier. Unwrap and slice into2mm discs, arrange on pieces of silicon paper to facilitate transfer to plates.


	Sea Parsley Oil

300g E V olive oil
50g sea parsley leaves

20g baby spinach leaves

20g basil leaves


	Process 200ml of the oil in a high speed blender or Thermomix for a few seconds with the spinach, parsley and basil to make a very fine puree. 

Cook on speed 2 for 3 mins. at 100deg C. (you just want to bring it to the boil to infuse the flavours and chlorophyll. ) 

Immediately add the remaining olive oil, and cool quickly. Pass through a fine sieve once at room temp. This oil keeps its brilliant colour longer if refrigerated, and freezes very well.

Add extra chopped sea parsley to order as required
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Carpaccio of Kingfish with Finger Lime “Caviar”

	To finish

2 spring onions (about 50g)

River Murray salt flakes

15g Extra sea parsley leaves

4-6 finger limes


	Arrange the fish slices on serving plates. Slice the spring onions very finely into rings and chop some extra sea parsley finely. Add these to some half the oil. Cut the finger limes in half and squeeze out the flesh. Remove any excess seeds, add to the oil as well. (you can reserve some for garnish if you like). Gently stir in some salt flakes (to taste) just when you serve, so they do not dissolve and remain crunchy. Drizzle the Sea Parsley Oil over the fish and serve immediately. Grind fresh white pepper over if you like.




