pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Salmon and avocado tartare with
cream cheese

15 min - 2 servings

INGREDIENTS LET’S GET COOKING

1 avocado 1. Cut the salmon into small cubes.

1 salmon fillet 2. Put in a bow! with olive oil, lemon juice, chopped chives and salt.

100 g cream cheese 3. Mix and keep in the fridge.

1 bunch chives 4. In another bowl, mix the cream cheese with a little lemon juice, salt and
1 lemon pepper.

Olive oil 5. Keep chilled.

Salt and pepper 6. Dice the avocado and toss with lemon juice.

7. Mix the remaining lemon juice with olive oil for a dressing and set aside.
8. Place a serving ring on a plate. Add the avocado and gently press down.
9. Spread the cream cheese on top.

10. Add the salmon and gently level it.

11. Carefully lift off the ring.

12. Drizzle with the dressing.

13. Finish with a thin lemon slice.

Quantities adjusted. Method quantities refer to the base recipe.
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