
Pickled king mackerel with beetroot
食谱作者  V-ZUG  瑞族

制备过程 30  分钟
等待时间 3  小时
烘烤的时
间：烘烤时
间取决于机
器

5  分钟

份 4

Preparation

200 g beetroot, raw

10 g horseradish, fresh

4 sprigs of dill

150 g sugar

250 g Sea salt, coarse

500 g king mackerel, skinned, boneless

Peel and coarsely grate the beetroot. Finely chop the dill.

Mix the salt, sugar and dill together. Rub the king mackerel all over with horseradish.

Sprinkle half the salt mixture on the bottom of the porcelain dish.
Spread half the beetroot over the salt mixture and lay the king mackerel on top. Spread the 
other half of the beetroot and the rest of the salt mixture on top of the fish.

Cover the porcelain dish with cling film and place in the refrigerator to steep for 3 hours.
Remove the salt mixture and beetroot from the king mackerel and then rinse and flake the 
fish.

250 g leaf lettuce, e.g. Mesclun

Arrange the king mackerel on the plates and garnish with the leaf lettuce.

配件

Porcelain dish ½ GN, depth 65 mm

瑞士百年家电   细节成就品质 1


