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Heritage Day
YELLOW TAIL FISH 

& MUSSEL SALAD
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INGREDIENTS

Butter 30g

METHOD

FOR THE MUSSELS: 

1.  Fry the onions and garlic in butter.
2.  Add the thyme, fennel and mussels.
3.  Add the wine and close with a lid for 2 minutes,
     allowing the mussels to steam open.
4.  Once all the mussels are open, remove the pot
     from the heat. Take all the mussels out, and leave
    to cool down.
5. Reheat the mussel and wine liquid on a low to
    medium temperature, then add the coconut milk.
6. Reduce by half. Set aside to heat the mussels in later.
7. Remove the mussel meat from the shell and set aside.
8. Re-Heat in the coconut sauce before serving.  

SALAD:

 1.  Mix the orange juice and oil together to form the
     dressing.
2.  Before serving, mix the fennel, radish and orange
     segments together in a bowl.
3.  Dress the fish with the orange dressing and allow
      to stand for 2-3 minutes.
4.  Before serving, add the fresh herbs, the orange
      segments and some seasoning to taste. 

FOR THE FISH: 

  

     

SCAN TO BUY
OUR WINES 

SAUCE 

Onion, Finley chopped1/2
Clove garlic, Finley chopped1
Fennel herbs10g
Thyme5g
White wine100ml
Coconut milk1 Tin

PROTEIN

Fresh, cleaned mussels500g

Fillets of medium fish 
*We suggest Yellow Tail, Cape
Breamor Angel fish)

4

Lemon1

GARNISH
Fennel bulb, finely shaved1

Radish, finely shaved2

Selection of fresh herbs

Orange, segments removed ½
Orange, juiced ½

Olive oil100ml

Serve with a chilled Boschendal 1685 Chardonnay  - Vintage 2019 

1. Lightly season the fish and drizzle with olive oil.
    Wipe any excess oil o�.

2. Place the fish over the hot coals. If the fish has
    skin on, place the skin side down first.
3. Leave for 4-5 minutes, and then turn. The key
     to cooking fish successfully on the braai, is to only
     turn the fish once. As it cooks, the meat gets more
     delicate, avoid turning fish as it could break apart.
4. Remove from the coals, and generously squeeze over
     some lemon juice.


