SWORDFISH ROLLS
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PRODUCTION AREA: EASTERN SICILY
TOWN: MESSINA
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( MESSINA

	RECIPE OF SWORDFISH ROLLS


	METHOD
	INGREDIENTS
	MEASURE
	QUANTITY

	1. Cut the swordfish into very thin slices.

2. Mix the breadcrumbs with the grated Parmesan cheese and pecorino, season with salt, pepper, chopped parsley and plenty of oil to obtain a very moist dough.

3. Add the pine nuts and raisins and stuff the fish slices with this mixture.

4. Roll them into a roll shape and stick them into a wooden stick.

5. Finally, roll the rolls in the remaining seasoned breadcrumbs and bake in the oven or on the griddle.

	 SWORDFISH

BREAD CRUMBS

GRANA PADANO

PECORINO CHEESE

PINE NUTS

PARSLEY

EXTRA VIRGIN OLIVE OIL

RAISIN

SALT AND PEPPER

	KG

GR.

GR.

GR.

GR

GR

DL

GR.               

As enough
	0,800

200

30

30

20

30

30

30




