pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Cucumber, salmon and avocado
rolls

20 min - 2 servings

INGREDIENTS LET’S GET COOKING
1 cucumber 1. Wash the cucumber and peel it lengthways into ribbons.
250 g cream cheese 2. Arrange the ribbons closely together on a board. Press with kitchen paper to

9 clfees eElEm remove excess moisture, then remove the paper.

3. Spread cream cheese over half the cucumber layer.

1 avocado
Sesame seeds 4. Add the salmon slices.
Soy sauce 5. Top with avocado slices.

6. Roll up tightly.

7. Slice carefully and finish with sesame seeds and soy sauce.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



