to be bland. - LIGHT: Kashmiri salmon & Bombay | has s nice crust then
“I often find Imhcﬂrmum transfer it to the oven

that simple for 10-15 mins at
Indian starters 180°C.

are a hit at events at the BT To serve: Finish potatoes with plenty of
Convention Centre and ECHO arena.  chopped coriander and mint. flake the salmon
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melnuﬂlyaututm mint, 172 tsp salt and | tsp icing sugar then mix

Kashmiri salmon &Bombay o bl
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imadras; |kg new potatoes; | large onion; 50g  coriander; salt and white pepper to taste.
fresh ginger; 4 cloves garlic; 150ml olive oil; Method: Peel and chop the garlic, and
I pkt nigella seeds: |pkt fresh min Ipkt fresh  shallots then combine well with rest of the

coriander; |5g turmeric; llemon; llime, sakt to  ingredients.
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Method: Chop a small amount of or sausage shapes ﬁ'y clll
coriander and mint then mix with 3 thsp of m&uzmuw

curry paste. ‘ ups-u--m»a- ¥
Rub this all over the salmon fillet, then saimon above with the Bombay potatoes, mmmmwﬂq -
th&;hmdl-ohﬁﬂbm:: yoghurt and hot pitta bread. %MMMMW $



