{ERB-CRUSTED MALDIVIAN
WHITE TUNA, ORANGE
INFUSED CHEVRE & CURRIED
PAPAYA CHUTNEY

/ % oz coronder leaves, chopped
/ 3% oz galangal, chopped

/ % oz lemon grass, chopped

20 g / % oz koffir ime leaves, chopped
Salt and pepper to taste

200 g / 7 oz white tuna fillet

Ofive oil for fry

4 oranges

& tsp white port wine

20 g / % oz shallots, chopped

f2 oz chévre (French goat cheese]

1 fsp cumy por >
5g / % oz ginger, peeled and chopped
1 clove garic, peeled and chopped

8 tsp olive oil
100 g / 3%: oz popaya, cul into thin skips
BO g / 2% oz / % cup sugar

54 tosp white rice vinegaor

A few sprigs of fresh herbs for gamishing
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and dry the zest in the over . Extract the
juice from the or d the pulp.
“ombine the juice, port wine and shallots in a
small pot and simmer until miture achieves
consistency of a thick syrup.When cool, mix it
| with the chévre. Process the dried ors
zest in a blender powdery. Sprinkle the
hévre mixture and cover

ges and dis
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wel. CURRIED PA t
the curry powder, ginger and garlic in olive oil
until golden brown. Add t papaya strips and
mix well, then add the sugar and white vinegar.
mixture caramelises.
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Sauvignon  Blanc,



