
MIXED TASMANIAN VEGETABLE TEMPURA 

100g Tasmanian broccoli 
100g Tasmanian swede, peeled
90g Tasmanian carrots
90g Tasmanian green beans
150g fresh salmon fillets
1 packet tempura batter mix
150g ice cubes
90ml low-sodium soy sauce
2 tablespoons malt vinegar
wasabi paste to taste

Cut the broccoli, swede and carrots into thin shapes.  
Cut beans into 5cm lengths. 
Slice salmon into thin wedges and add to vegetables.

Make the tempura batter according to packet directions and add ice cubes. 

Whisk together soy sauce, vinegar and wasabi to taste. 

Heat oil in a deep pot.  Add vegetable and salmon to batter and loosely stir with a chop stick.  Do not over mix.  

When oil is hot drop spoonfuls of vegetable mixture into the hot oil, a few at a time.  

They will cook quickly.  When crisp but not coloured remove with a slotted spoon on to kitchen paper to drain.  Serve with dipping sauce.


Recipe by:  Kate McGhie
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