You know it’s good when Al Brown says:

| Best salmon
Ve ever eaten
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When it comes to fresh water salmon,
celebrity New Zealand chef Al Brown was
aseli-confessed eynic.

Thatwas unil Tsunami Sushi's Scote
Murray dropped by one day with a whale fish
from Mt Cook Salmaon.

“ltwas quite extraordinary,” Al said.

“Tgota call from Scatt one duy saying ‘can |
drop by and introduce you to this salmon,

“I'was sceptical because I'd always thought

salt water salmon was better than Iresh.
“But it was a bit of an honour to have him
around, he's a legend around these pargs,”
Partly ont of intrigue about King Salmon
grown in the Mackenzic Country hydro-canals,
and partly out of admiration for the caller’s
skills, Al welcomed the chance to see Scott's

30 years of sushi and sashimj experience in
action,

“Hebrought a whole fish around and I
started to cutitup and he finished it up. He's
the master and it was really caul to have him
there to talk us through it,” Al said.

“The fish itself was absolutely beauiful,

“Hove all fish and I've caten a lot of salman.
I'think the New Zealand product on the whole
Is really goad.

“I've used alot of product from New
Zealand - Akaroa and New Zealand King
Salnon have always impressed me"

And the fresh water product did not
disappoint,

“The Navour is really pure and clean,”
he said,

“I've always associated the colder the water
with the finer the taste,

“Which makes sense when Vau get an
understanding of how these fish are bred in the
cald, clean water with the strung current,”

The experience drove Al to Tweet.

“Best salmon I've ever calen,..period!”
he told the world via the social networking
site Twitter.

- Allater said it wasn'c just the fish, but

the whole experience that Scott created
that wowed him,

“That was a fantastic surprise,”

u get huge ups from people
that do that kind




