


PAN FRIED SEABASS WITH
GOAN CURRY & ROASTED TOMATOES

Chef Gary Parsons

Ingredients SERVES 1
HS738 Harvey and Brockless Kitchen Goan Curry 100ml
DA105 Dell’ami Arbequnia Olive Oil 10ml
IN337 Blackthorn Sea Salt 2g
DB007 Croxton Manor unsalted butter 5g
Seabass Fillets, the skin scored and cut in half 1 fillet
Cherry Tomatoes 2 tomatoes
Baby Spinach 60g
Coconut Shavings, toasted 2g

Green Chillies, thinly sliced 0.5g
Coriander, washed and drained 0.5g

Ground White Pepper 2g












