IGREDITHIS

20g Kansom Australia’s Canned
Abalone in Seasoning

1 Persimmon
1 Pink Grapefruit
1 Pomegranate
1 Eggplant
1 Dill Sprig

10ml Olive Ol
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1. Collect all the ingredients. Slice the
Abalone in Seasoning thinly.

2. Cut the persimmon into wedges, toss
with salt and olive oil, then char grill.
Repeat this step with the eggplant, then
slice the pink grapefruit into wedges.

3. Arrange persimmon, pink grapefruit
and eggplant wedges onto the plate,
and arrange slices of Abalone on top. To
serve, garnish with dill sprig and
pomegranate seeds.



