Finger Lime “Caviar” & Orange Dressing

Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com

	2 oranges – zest grated & juiced

125g Finger Limes 

1 tsp (15-20g) sugar

1 tsp salt

150ml macadamia oil


	Cut finger limes in half and squeeze out the flesh. Discard skins. Whisk all ingredients together.
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