
 
Poisson Cru 

 
That is raw fish in coconut milk.  It is prepared in advance with lime juice which semi-

cooks the fish and dropped into a deep bowl of coconut milk and raw onions. 

 

1. Cut the fish into cubes; 

2. Limes are better than lemons to semi cook the fish; 

3. Usually you squeeze enough to fully saturate both sides (marinate); 

4. Put the onions in with the marinate to add flavour; 

5. Add a pinch of sea salt to the mixture before dumping it into the deep bowl of coconut 

milk. 

 

 
 

 


