by MELISSA FROHLOFF

¢ 6009 fish minced or chopped

e 2 tbs Thai red curry paste

¢ 3 shallots, ends trimmed, roughly chopped
¢ 2 tsp grated lemon rind

¢ 1 tsp finely grated fresh ginger

¢ 2 cloves garlic, crushed

*1egg

e Olive oil

e Sea salt and freshly ground black pepper

¢ 1/2 large capsicum, roughly chopped

Pyits

1 ; ‘ | Use a spoon to scrape
the meat from the
backbone of the spot-
ted mackerel.

Method

1. Put all ingredients into large bowl of a
food processor. Season with salt and pepper
and process until combined.

2. Using damp hands, shape heaped table-
spoonfuls of mixture into patties.

3. Cook until golden brown. Serve with a
fresh salad accompanied with lime and chilli
dressing.

Dressing

¢ 2 tbs sweet chilli sauce

¢ 1 tbs fish sauce

¢ Juice of one lime

e 1 tsp brown sugar

¢ 1/2 tsp ground coriander

e 3 garlic chives, finely chopped

¢ 1 dsp freshly chopped dill

Combine all ingredients and mix well.
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