Canapes

CARPACCIO DE TAMBORIL
MONKFISH CARPACCIO
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INGREDIENTES
100g de tamboril, limpo ¢ 1 pepino ® 1 limdo, sumo e
Pimeta preta moida na altura ¢ Sal

PREPARACAO

Corte o tamboril em fatias muito finas com uma faca afiada ¢ Coloque uma
fatia de tamboril no garfo ¢ Descasque um pepino e corte-o em finas fatias no
sentido do comprimento ¢ Fagca um rolinho com o pepino e coloque-o em cima
da fatia de tamboril ¢ Regue copiosamente com sumo de limdo (para marinar
o peixe), sal e pimenta

INGREDIENTS
100g fresh monkfish, cleaned ¢ 1 cucumber e 1 lemon, juiced e
Freshly ground black pepper e Salt

METHOD

Cut the monkfish into very thin slices with a sharp knife e Peel the cucumber
and cut lengthways into thin slices ® Place 1 slice of monkfish on a fork and
top with a rolled slice of cucumber ® Then sprinkle copiously with lemon juice
(to marinate the fish) and salt and pepper
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