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ORANGE MARINATED SALMON, VODKA FOAMORANGE MARINATED SALMON, VODKA FOAM

0 made it | 0 reviews0 made it | 0 reviews

Arie YuliantoArie Yulianto

Yuli HariyantoYuli Hariyanto

Known for its the warm Indonesian hospitality, theKnown for its the warm Indonesian hospitality, the
relaxing atmosphere surrounded by greenery and itsrelaxing atmosphere surrounded by greenery and its
eclectic array of cuisine, Shangri-La Surabaya is truly aneclectic array of cuisine, Shangri-La Surabaya is truly an
oasis of pleasure. This outstanding property is the epitomeoasis of pleasure. This outstanding property is the epitome
of luxury, indulgence and seduction. Represented by Yuliof luxury, indulgence and seduction. Represented by Yuli
Hariyanto & Arie Yulianto.Hariyanto & Arie Yulianto.

Sub Category NameSub Category Name
FoodFood
SavorySavory

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 1Real High Tea 2014/15 Volume 1

IngredientsIngredients

ORANGE MARINATED SALMON, VODKA FOAMORANGE MARINATED SALMON, VODKA FOAM
300g marinated salmon filet300g marinated salmon filet
50g vodka foam50g vodka foam

Methods and DirectionsMethods and Directions

ORANGE MARINATED SALMON, VODKA FOAMORANGE MARINATED SALMON, VODKA FOAM
Combine all ingredients and roll on to a tray.Combine all ingredients and roll on to a tray.
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