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WESTHOOK
s




Blue Nose 





with mustard





2 to 3 tablespoons olive oil�4 blue nose fillets 


1 cup mayonnaise �2 teaspoons Dijon mustard �1 teaspoon chopped garlic �1 tablespoon finely chopped fresh tarragon leaves �½ kg prawn meat�salt and freshly ground black pepper �


Heat olive oil in skillet over medium-high heat. Sear blue nose until medium rare, about 1 minute each side.��In a small mixing bowl, combine the mayonnaise, Dijon, garlic, tarragon. Mix well. Fold in the prawn meat. Season with salt and pepper. Set aside. � �Lay seared blue nose around perimeter of plate. 
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