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WESTHOOK
s




2 ripe avos�juice of 1/2 lemon�1 lemon cut into wedges�200g smoked snoek (or smoked Angelfish)�1 tin smoked mussels�2 cups finely chopped lettuce�2 tablespoons mayonnaise�Tabasco sauce (optional)�1 finely chopped fresh chili (optional)�Salt and black pepper 


Shred the snoek until fairly fine, making sure you remove all the bones and skin.  Then set this aside.�Half the avos and scoop out the flesh into a mixing bowl.�Add the mayonnaise, a few drops of Tabasco sauce, lemon juice, salt and pepper (and the chili, if you like) .�Using a fork, mix to smooth consistency, and then set aside.�Chop the lettuce finely and divide into four serving bowls, platters or champagne glasses.�Scoop a quarter of the avo mix into each bowl, on the lettuce.�Sprinkle the shredded smoked snoek or angelfish over the avo.�Place the smoked mussels on top of the snoek layer.�Sprinkle a few drops of the oil from the mussels over the top.�Divide the tin of smoked oyster.�Serve with lemon wedges and Melba toast. 
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