KIKKOMAN'

Mini salmon steaks with Ponzu

INGREDIENTS

4 portion(s)

200¢g Salmon

1 pinch Spring onion
80¢g White radish
2 cloves Garlic

1tbsp Olive ail
Seven spices shichimi or
chilli
Kikkoman Ponzu Citrus
Seasoned Soy Sauce -
Lemon

PREPARATION

Step 1

Cut salmon into one even block just like for
sashimi. Sprinkle with a pinch of salt. Slice garlic
cloves and fry until crispy. Grate white radish and
mix with Kikkoman Ponzu Citrus Soy Sauce.

Step 2

Preheat olive oil on the frying pan on a high heat
and fry salmon on each side (to sear only surface).

Step 3

Remove the fish from frying pan and leave for a
short while to cool down. Cut into slices of chosen
thickness and spread on plate. Garnish with garlic
crisps, sprinkle with chili and serve with Kikkoman
Ponzu Lemon with white radish for dipping.
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