
Ceviche of 
Monk Fish & Salmon, 

Pickled Icicle Radish & Carrot (optional Salt Beef Croquette)
Recipe by:  Laurence Tottingham

“The Icicle radish is a baby mooli essentially, lightly pickled strips with the ceviche of Monkfish 
and Salmon is a really nice starter. I added a Salt Beef Croquette for a point of difference. 

This is just a mix of French’s mustard, salt beef, mash, gherkins and parsley. It’s a nice contrast 
to have the hot and cold elements.”

Prep & Cooking Time: 40 minutes   |   Serves:  4 people 

Ingredients
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•  Monkfish tail trimmed and cubed
•  2 tbsp lemon juice
•  2 tbsp lime juice
•  2 tsp dill & lemon Rock Salt
•  1 -2  fillets Salmon cubed
•  Carrot ribbons
•  Thinly sliced icicle radish
•  200g vinegar
•  50g sugar

•  50g water
•  2 tbsp chopped cooked Henson’s Salt Beef
•  2 tsp French’s mustard
•  4 tbsp mash
•  2 tsp chopped gherkins
•  2 tsp chopped parsley 
•  Pane mix, I have used panko breadcrumbs
•  Breakfast radish and pea shoots for garnish
•  Seasoning
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Fire Roasted Sardines, 
With Burnt Chilli, Garlic & Lemon Butter, Caramelised lemon

Serves 4 
Prep time 12-15 min  |  Cook time 10-12 min

   

- 12 Whole Sardines MSC

- 6g Sea Salt                                                                                                                                       

- 200g Whole Black Peppercorn                                                                                                            

- 200g Salted Butter                                                                                                             

- 20g Red Chillies                                                                                                                                      

- White Garlic String                                                                                                                              

- 3 Whole Lemons 

- 15g Parsley Flat                                                                                                                                     

- 10g Chive   

Ingredients
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Fire Roasted Sardines, 
With Burnt Chilli, Garlic & Lemon Butter, Caramelised lemon

1. Season the sardines with salt and black pepper then grill over BBQ or grill until 
cooked.

2. In a bowl add the butter, chopped fire roasted chilli, juice and zest from 1 
lemon and chopped herbs then blend together with an electric whisk until light and 

fluffy. Serve with the cooked sardines and caramelised lemon. 

Methods
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