
use the mandoline,” says Delaney. 
Once sliced, the sweet potatoes are 
baked crisp and turn the color of 
autumn leaves. The sweet potatoes are 
dusted with a hint of cinnamon, sugar 
and salt. The three spices blend in 
such a way that the Gaufrette Sweet 
Potatoes are barely salty or sweet, but 
just right.  The pleasing contrast of 
texture between Gaufrette Sweet 
Potatoes and the Ceviche becomes 
clear with the first bite of a piece of 
soft ceviche on a crisp sweet potato. 

“The wine 
selection is 
important to 
enjoy all the 
nuances of 
flavors in the 
a p p e t i z e r, ” 
says Delaney. 
He suggests 
Bex, a German 
Riesling that 
retails for 

approximately 
$14 a bottle. The wine appears ethe-
real in a glass, slightly citrine-yellow, 
and tastes just as airy. It has a mildly 
sweet and faintly fruity flavor. It also 
has a slight tingle of acidity that com-
plements the lime in the ceviche.  

Sip the Riesling with a bite of the 
ceviche and suddenly you have a new 
taste as the flavors mix and recom-
bine. For Delaney, this is what it is all 
about, finding new ways to contrast or 
complement a dish through unique 
combinations of flavors, colors, or 
textures. 

Bon appétit! ■
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Ceviche of King Alaskan Salmon and Ahi Tuna
Serves 4
Ceviche Ingredients: 
4 oz. Ahi Tuna
4 oz. King Salmon
3 oz Extra virgin olive oil
Juice of two limes
Coarse kosher salt
1 jalapeño pepper – minced and seeded
Fresh chopped cilantro leaves.

Directions: 
Chill the fi sh well in the freezer for 10-12 minutes. Remove and slice 
1/8 inch thick and arrange alternately on serving dish. Brush with lime 
juice and 3 oz. olive oil. Sprinkle with salt and pepper. Marinate fi sh fi ve 
minutes only. Serve on Sweet Potatoes Gaufrette.

Gaufrette Sweet Potatoes Ingredients: 

Sweet potato
Extra virgin olive oil
Pinch of cinnamon
Pinch of Pinch of Sugar
Pinch of Salt
Pinch of Pepper

Directions: 
Peel and thinly slice sweet potato. (Optional: press each slice 
with a mandoline for waffl e texture.) Place on baking sheet. 
Brush with olive oil. Season with cinnamon, sugar, salt and pep-
per. Bake at 400° F until crisp (appx. 7 minutes). 
Arrange sweet potatoes around fi sh and serve.


