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Encasing this delicate white fish in a crust of Anglesey Sea Salt / Halen Mon results in a tender,
moist dish. Serve simply with a squeeze of lemon and buttered Pembrokeshire Early Potatoes.

Serves 2 | Prep 5 minutes | Cook 30 minutes

Method
Pre-heat the oven to 200°C / 180°C fan / Gas 6.

Cover the base of a baking tray with a layer of sea salt.
Lay the fish on top and cover with the remaining salt. Sprinkle with water.
Bake for 30 minutes.

Gently crack the salt crust to expose the cooked fish. The skin will come away with
the salt.

Divide the fish between two plates and serve with a wedge of lemon and buttered
new potatoes.

WM N M
GEOGRAPHIC DESIGNATED




