ARMAN'S RECIPES

SIGNATURE - FROM ARMAN'S KITCHEN

GRILLED CALAMARI

with Walnut Tarator

2
INGREDIENTS THE METHOD
1 cleaned fresh southern calamari 0 For the walnut tarator, add all the ingredients to a Thermomix and
lemon juice blend to a smooth paste.
olive oil a Dress the calamari with lemon juice, olive oil and sea salt and cook
over charcoal or on a barbecue. Thinly slice into rings.
sea salt
759 butter ° Brown the butter in a small pan and pour it, hot, over the calamari.

Walnut tarator

150 g walnuts

1009 Japanese mayonnaise
509 tahini

2 garlic cloves

75 mi white balsamic vinegar
59 sea salt

To finish

seasonal petite leaves

SERVING

Spread the walnut tarator onto the plate and place the sliced calamari on top. Dress with lemon juice and the burnt butter. Garnish with
seasonal petite leaves. Afiyet olsun.
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