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Seasonal Recipes
Smoked Mackerel with a Piquant

Fennel Garnish

Ingredients
(Serves 4)

4 Fillets Smoked Mackerel

1 bulb of fennel

1 small red onion

2 teaspoon salt

Y2 teaspoon caster sugar
Juice of half lemon

1 teaspoon chopped capers
Y2 teaspoon chopped dill

1 teaspoon olive oil

Method

1. Using a mandolin or a very sharp knife, shred the fennel and onion into very fine slices and
combine them in a bowl with the salt, sugar and lemon juice. Stir well, then leave for at
least 15 minutes.

2. Scoop up the onion and fennel in your hand and squeeze out the excess salt water. The
vegetables should now be softer and wilted.

3. Add the chopped capers, fresh dill and olive oil and stir to combine.

4. Serve the smoked mackerel fillets with the garnish spooned on top.

Find more fresh ideas at www.PrioryFarm.co.uk
Ingredients are selected from Priory Farm Shop, Sandy Lane, Nutfield, Surrey RH1 4EJ
To check availability, please ring 01737 822603



