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As7 Grilled Salmon with Herb Couscous, Sun-Dried Tomato Salsa &
Parmesan Creamed Spinach
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A. Marinade Salmon Steak

Salmon(Skin-On) ---> "'Crispy Pan-sear"’ 170-180g 19 7|1&%  [* @FelA 170-180g 71 (B A F)
Brandy Or Jeongjong 2ml *EF71E o] &3 A B E A
Butter Salt-free some * & Ro2 datErh(egd #7] A)
Salt & pepper some

* g ulo] =& & & 208 0] *

B. Herb Couscous Tip--> o) REREEA {74
Couscous 209 *FAaF2 ol HE A ARHIA
Chicken stock 40ml Chicken Stock
) arsely some Chicken(maggi liguid) 10g
: Warter 500ml
Basil dryed Some White wine(=suju) 50ml
Salt some Garlic chopping Sg(lea)
C. Hot vegetables
C-1. Parmesan Cheese Spinach
Spinach 30-40g 71 1209 [*AEA= & | UA &
Wite wine 10ml
Onion(=Red Onion) pine Chop 10g *Foe HAg A FAA Fe
Parmesan Cheese some
Salt & pepper some *AlgA e ks Yol Fa Sl AL




C-2. Mongo Salsa

Mongo 10g * AL AAbE AE A fd & F
Honey 29
Lmon juice some
Salt some
C-3. Red Onion Confit 490 1=
Red onion 200g N/N
Red wine some * Gt @ol FE WA AE FotF:
Balsamic some (EE 458D
Honey some
Salt some
D. Sun dried tomato sauce
Sun dried tomato chopping 209 4291 1=
Black Olive chop 1ps
Caper chop 4-5ps
Red onion Chop 10g
Orange zest some
Orange Segments(Flesh) some
Parsley chop
Fresh tomato juice some *Eg A HEVN(ERESL HE EHAY)
Lemon juice some
Olive ail some
Salt & pepper some
E. Cold - "Garnish"
Dill fresh
Lemon wedge 1/8ea 1919 *JAZ BT AAEER)




4 Cooking Method 4

1. € 0{(Salmon)
A 0{ak(Salmonidae)ofl £35t= HEX QI 3| R4 O|FE, HICIO| A MESH F A2t A|7|0f Z22 EoteEe 53
S A} 20 7t-3 7Ql‘é“ﬂ( PA, D ) HlEf':'.J DE &Rotl US

Grilled Salmon with Herb Couscous, Watercress Salad Mango salsa & Green Sauce
®0| 70| 5|2 RATA o} B Y0| MBSYD A D 22



Grilled Sea bass with Sun dried tomato Sauce
S0{0|Q} MERIO| EOLE A A

Grilled Salmon steak with savory Blueberry sauce
Hdojojet =FHIE| &2



