Fried scallop with Japanese biscuit (senbei) Scallop with peanut vinegar

Ingredients

Peanut bulter -- 2 tablespoons

\
3 Ingredients for 5 Vinegar - 1 tablespoon
(a)! Sugar:- -+ 1 teaspoon
Scallop -+« Saltrerevee 1/5 teaspoon
Salt Soy sauce - -+ 1 teaspoon
Egg white Scallop broth «+ 1-3 tablespoons
Japanese biscuit (senbei) - (tortilla chip) -+++ 2 Peanuts «--resseeeeiiiainns 10g
Frying ofl Instructions

@Place scallops in a:pan. Sprinkle salt and sake over scallops.

@Put a Iid on the pan and lightly braise them over low heat.

©Cut scallops into two.

@Cut cucumber and carrot into small pieces and
sprinkle a small amount of salt over them.

@Leave them for a couple of minutes.

©Dip Scallop in egg white, cover scallops B®Mix ‘(a)’ in above list to make peanut vinegar (adjust
with the tortilla pieces, then deep fry in broth depending on the hardness of peanut butter).
frying oil. ©Add scallops, drained cucumber and carrot to the mix.

©Check the taste and add more seasoning if required.

©Place them on a plate and garnish with peanuts

crushed into largée pieces.

\ *You can also use raw scallops. You can use fresh cream instead
vinegar. Mix of fresh cream and peanut butter will give a creamy flavor,

Anstructions

@Sprinkle salt over scallops.
@Crush Japanese biscuit (tortilla chips)
into pieces.

Photo image: tortilla chips. Japanese biscuit is used at the tasting event.

Fried scallop with vermicelli noodle Fried scallop with Japanese basil
(Chrysanthemum shape fry)

Ingredients
Scallop «resseeees [ Salt-++«++ 1/2 teaspoon
: Zucchin] = vveeees Sake- +++1 teaspoon
lngrEdtents King oyster mushroom L Sugar--+-+small amount
SRR V5 R 5 ifibasil- -+ 1 bunch  Sesame oil
Salt s
v
Eag S!Iueﬁgn!ger

Vermicelli noodle -+ -50g

Frylng oil o
Instructions

ICut scallops into two.

@ACut zucchini into half-moons or quarters. Cut king
oyster mushrooms into small pieces.

©Cut Japanese green basil into tiny slices.

OS!ir-lry long onion and ginger in sesame cil. Once
their aroma is detected, add/fry the zucchini and
mushrooms.

©Add/fry the scallops and seasonings.

OMix in the Japanese basil, and then serve on a plate.

#You can use herbs such as basil. coriander instead of Japanese
green basil,

Instructions

gz'prinkle salt over scallops.

ut vermicelli noodle into 2cm pieces.

gDip scallops in beaten egg, cover
scallops with vermicelli noodle and
deep fry them with high temperature oil.

Ingredients

Ingredients

Scallop

Scallop : [~ Mayonnaise: <+« 4 tablespoons
Tempura batter -+ *as required L Sliced onign «+1e e+ .
Green seaweed po *as required heese used for pizza +++ 4 tablespoons

wer ¢

Hokkaid 0, J apan Scallop tempura with green seaweed powder Fried scallop with golden color

I . - Frying oll
J : tructions

' . ©Add green seaweed powder and salt to
r ‘tempura batter.

. = @Dip scallops in mixed tempura batter
Patinopecten yessoensis

-small amount '

Instructions

OMix fine sliced onions and mayonnalse.

BPlace a scallop on a scallop shell (if
shells are not available, you can use
oven paper or heat-proof plate).

©Add the onions and mayonnaise until ?
the color becomes golden brown.

OFry cheese in a frying pan until it
becomes crisp.

BDGarnish scallops with fried cheese. |

and fry them.




Wasabi mayonnaise thick sushi roll

Ingredients for 1 sushi roll

-2 N Sushi rfige =+ srmrrsrsreranserssssrananses
.. Soawead SHEel roeerirressrsssrrsne

Scallgp =-=srermrrmerasemnaaansaniis
- cumhgr .............................
—=K Ot Stigk sessrassaansas B wee

-—-—-':;__ LGorAfiakes «rorrrerereraeaaaas 2 tablespoons
Lettfes <cssisusans svdiasvanasasies sssss 1 |eaf
Wasabl (green horseradish paste)-+ 1 tablespoon
.‘.»!9 AAISR s esrssassasrnsnnannns as required
_.——-“"’I : =
Instructions

©Cut scallops into two.

a cucumber and a carrot into sticks.
ce sushi rice on a seaweed sheet.
lace above scallops, carrot, cucumber,
cornfiakes, lettuce, wasabi and
mayonnaise in the center and make a
roll.

Ingredients for 1roll

Sushlirggs s e=nusiemevais 250g
Kelp seaweed shets=srsssseeresassraiiin.. 1

................................ 1/4

Gutfscallops into two.

yellow pickled radish, Cheddar

eese stick and cucumber into sticks.

B)Spread sushi rice on a kelp seaweed sheet,

place scallops, white sesame and

mayonnaise in the center and make a roll.

ODraw lines with chili sauce and
mayonnaise on a plate and place cut
rolls on the plate.

Gunkan-maki style Sushi rice ball with scallop &
Tortilla chip

Ingredients for 2

sushi rice ba“ ............................. 2
Seaweed for sushi rice bail 2355

Seallop »eerrrernrennsanei e 2
Tortilla chip chili flavor «+++as required

Grean chili o rrsrrenmrrrrmrrarsranyriyenias 1/4
-ﬁ-maki. or warship roll

rush tortilla chips into large pieces,
and then add the tortilla chips and
scallops to the Gunkan-style sushi rice
ball.

©Add round slices of green chili on top.

Ramen noodle with scallop & butter

Ingredients for 1

Sca"np ...................................
Ramen noodle

[@EBoil salt ramen soup. Boil scallops in

the soup for half a minute.

@Cut short spring onions diagonally and
cut long spring onions into fine strips.

©Add ramen soup te the boiled ramen
noodie.

@Place scallops on the ramen and the
spring onions and butter to the top.

Crispy Chinese salad with scallop

Ingredients
Scallop «resrencaiiiias 5 Sesame oil-+ -2 tablespoons
Salt---==ree small amount @ Lemon juice -- 1 tablespoon
Lettuce recvrevnenss 2 leaf Soy sauce =-<--- 1teaspoon

------------ Sichuan pepper
Salt & pepper - - -small amount
i’;{,‘!ﬁ ‘ﬁluuur.nn:-
\WontomELlRbbEbaEi.. -+ -

e lettuce, cucumber, spring onion and carrot
=on a plate.

OMix scallops with ‘(a)’ from above list and put on plate.
®Garnish with wontons and herbs on top.

Excellent
™ __.Seafood
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