SYDNEY &
NEW SOUTH WALES
Sydney, New South Wales is a global culinary
destination featuring a fusion of flavors,
cultures, fresh, local produce and vivid scenery.
Diners are spoilt for choice with awardwinning waterfront restaurants, bustling ‘eatstreets’ and multicultural neighborhoods. It is
a breeding ground for the next generation of
chefs, winemakers, sommeliers and producers
who all choose to base themselves in the
country’s food capital and only true global
food city – Sydney. NSW is also home to 14
distinct and unique wine regions, including
Australia’s oldest, the world-famous Hunter
Valley. Mudgee, Orange, the Canberra District,
Shoalhaven and the Southern Highlands
are all other well-established NSW wine
regions offering quality wines, cellar doors,
restaurants, local hero produce and memorable
visitor experiences. NSW produces a range of
premium food products including renowned
fruit, beef, pork, cheese, quails, ducks and
chicken, truffles, olive oil, coffee and saffron
with over 1,200 miles of coastline bursting
with fresh seafood and local produce.

Huskisson,
New South Wales

Numus with Greens and Avocado
Serves: 4
Prep Time: 30 minutes
Cook Time: 2 hours
Make-Ahead: Numus and fried garlic and
shallots can be made 8 hours ahead. Store
fried garlic and shallots airtight at room
temperature. Keep numus refrigerated.

Curtis Stone

Ingredients
Numus:
1/2 medium white onion
1 small Fresno chile
1 small serrano chile
9 garlic cloves
2 shallots
One 1-inch piece fresh ginger, peeled
1/2 cup fresh lime juice
1/2 cup white wine vinegar
Splash of good extra-virgin olive oil
1 fillet lean white fish (such as black snapper)
Sea salt
Vegetable oil, for frying
Salad:
2 small firm but ripe avocados, pitted, peeled,
sliced
1/4 cup small basil leaves
1/4 cup small mint leaves
1/4 cup small arugula
1/4 teaspoon sugar
1 finger lime, halved

Sydney Harbour,
New South Wales

Method
To make numus:
1. U
 sing mandolin, very thinly slice onion,
chilies, garlic, shallots, and ginger. In
mixing bowl, combine sliced onions, chilies,
one-third of garlic, and ginger. Stir in lime
juice, vinegar, and splash with oil.
2. Thinly slice fish fillet and add fish slices to
onion mixture. Season with salt. Cover and
refrigerate for at least 2 hours or until fish
slices are opaque.
Meanwhile, to fry shallots and garlic:
3. Heat oil in large saucepan over medium
heat. Add remaining garlic to hot oil and
fry for about 1 minute, or until crisp and
golden. Using a mesh spoon, transfer fried
garlic to paper towels to absorb excess oil.
Repeat with shallots.
To serve:
4. A
 rrange fish slices along with some chile
slices in single layer over plate. Top with
avocado and herbs. Drizzle with some
marinade. Sprinkle with fried garlic and
shallots. Sprinkle with sugar. Squeeze
finger lime segments over numus and serve
immediately.

