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INGRIBIENTS:
80 pot fillets; 500g razor clams;

ssel; 150g rice noodles; 150g
QI algae; 1dl fish broth; oyster -
e, Soy sauee, olive oil, white wine,
es, parsley an@*@eriander, garlic,

epper and salt, pan8ies to taste.

PREPARACAOPREPARATION:
Coza a massa de arroz com o caldo _
de peixe por 5min. e reserve. Salteie
as améijoas e o berbigao em azeite_!,-;f
vinho branco e coentros por Smin. =
Retire o miolo, junte-gs@espreparado
anterior, adicione o caldo das :
améijoas'@ do berbigao, os molhesh,
¥ de soja e ostras, junte as algas
previamente demolhadasem dagua.
Rectifique o.tempero. Leve o peixe

a escalfar no forno com as ervas
aromaticas, alho, vinho brange
sal e pimenta, durante 6 mint
2C. Decore com amores pe

Cook the rice noodles with the fish
broth for 5 min. Sautée the clams
and the mussel in olive oil, white wine
and coriander for 5 min. Remove the
flesh, add it to the previous mix, add
the clams and mussel broth, the soy
and oyster sauces and add the algae
previously soaked in water. Correct the
seasoning. Oven poach the fish with
aromatic herbs, garlic, white wine, olive
oll, salt and pepper for 6 min at 170°C.
. Decorate with pansies.




