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" When Barramundi
Becomes Axis Mundi

If the sound as the succulent
ofablackened i barramundi
barramundi moistens the
served with palate, the
tiger prawns crunchy prawns
infused with provide the tang
Darjeeling tea since the chef
isenough to haslightly driz-
tickle your zled tamarind
taste buds, juice onthem. At
then half the the Australian
battle is won seafood promo-
And by the tion at Three-
time you have sixty?, The
finished off the Aborigine-In-  Oberoi, the 34-year-old who
dian fusion dish, youwillun-  specialises in seafood recipes
derstand what the Australian  and makes a mean Tasman-
chef Sunny De Ocampo ian salmon served on mas-
means whenhe says, “Thisis  carpone rings, says, “Cook-
mywayofsayinghellotoIn-  ingis a reflection of my

4 dia. While Ilike mycooking  travels around the world.”
to reflect the local culture And there barramundi is of-
and ingredients, the fishbar-  ten the axis mundi.
ramundi is an Australian del- The festival is on till
icacy that got its name be- November16
cause of its dark skin,” Even (EFS)
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