Carp-accio
Watermelon, Cucumber, Grilled Ramp, 

40 Day Fermented Black Garlic, Virgin Sesame Oil
Ingredients for 4 servings:

· 12 oz Asian carp; in fillet, all bones removed, sliced on bias
· ¼ cup watermelon; medium dice
· ¼ cup European cucumber; medium dice
· 2 cloves 40 day fermented black garlic (purchased from Amitabul Restaurant); sliced thin
· 4 tsp juice from fermented black garlic
· ½ lime
· 4 ramps; root removed; coated with olive oil, salt and pepper; grilled
· 4 cucumber blossoms (available from Chef’s Garden)
· 12 micro coriander blossoms (available from Chef’s Garden)
· 4 tsp virgin sesame oil (Jean-Marc Montegottero)
Preparation:

Divide the carp evenly between 4 square sheets of plastic wrap and cover with 4 more. Using a mallet, gently pound the carp into a thin, even layer in the shape of a circle. Use a round cutter, to remove rough edges, place the trimming back in the middle, and pound out again. Invert the plastic wrap upside down onto a chilled plate and remove from plastic. Place the cucumber and watermelon around the outside of the plate and drizzle with the virgin sesame oil. Garnish sparingly with the coriander citrus blossoms. Brush the carp with the fermented black garlic juice and squeeze with a small amount of lime juice. Place the grilled ramp in the center of the fish and garnish with the fermented garlic and coriander blossom. Serve immediately.
