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Nelson/Tasman Yestival og ¢, . ¢ ivonment!
Making it easier being Green!

Awaroa Lodge

ABEL TASMAN NATIONAL PARK

K anuka [Hot smoked Babg salmon fillets, resting atop braised Awaroa
babg leeks, and finished with a tangy Sorrel Beurre Blanc.

6 Portions of Salmon [Tillets at 200 grams each

Brine for smoking.

5 litres water

500 gTch salt

125 g brown sugar

95 ml ]emonjuicc

50¢g T reacle/molasses
i clove gar!ic

i small onion — sliced

*Brine fish for 75 mins for every 500 gram (wcighted to kccP under brine).
*Kinse under running water and rinse well.
F]acc on rack & leave uncovered in ?riclge overm’ght

*Smoke until starting to flake, remove to stop cooking.
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!arge knob of butter .
i sha”ot, Pee]ed and diced

handful of sorre!, choppecl
sP!ash of white wine vinegar
sP!ash of white wine

SP!aSh O{: cream

kn ob o1c butter

I:or the beurre Hanc, gent!y melt the !arge knob of butterin a pan and sauté the shallot for a few
minutes to soften.

Stir in the choPPed sorrel with the vinegar, wine, cream, and the other knob of butter

[Heat gent!y for 6-8 minutes to melt and infuse the butter. Fim’sh 133 gamishing with sorre

Ju]ierme‘

Braised Babq Lccks and Moi Moi FPotatoes

Slice 6 babg lecks into cliagor\a! Pieces, sauté with butter for a couP!e of minutes then add
vegetab]e stock until covered. Slicc 250 grams Moi Moi potatoes thin!g and add to pan, sweat
off. C ook until tender Season with salt and pepper.

F!ace the lecks and Moi Moi onto the base of the P!ate‘ Kest the salmon on toP of the leeks
and NaPe the beurre blanc over the salmon. Garm’sh with babg carrots and sPrinHe sorrel

Ju]xerme on tOP‘
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