Roast Barramundi in Desert Lime Chermoula

Serves approx 8

Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com
	15g picked River (or Spear) mint leaves

15g coarsely chopped Coriander leaves/stalks

10g peeled garlic cloves

5g ground cumin

4 g ground coriander

5g sweet paprika 

6-10g sliced red chillies (med. Heat) 

7g sea salt

1 pinch saffron threads 
35g coarsely chopped sea parsley leaves/stalks (or flat leaf parsley)

100g desert limes 

150g coarsely chopped red onions

75g E V olive oil


	Process all the ingredients except the limes to a medium / fine puree in a food processor.

Slice the limes (easier while par frozen) into 2-3mm thick rings, fold through the mix.




	8 x 200g Barramundi fillets – skin on or off 
Fresh coriander to garnish

Lemon or lime wedges

Red chilli garnish optional
	Marinate the fish in the spice paste for at least 2-3 hours.

Place on baking paper and roast @ 200 deg C for 8-10 mins or until browned nicely and cooked medium to well done. 

(Cooking time will depend on the thickness of the fillet)
Serve with Orange Anise Myrtle Cous Cous and garnishes.
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