Red Curry
Scallop
on Puff

Pastry

 iEEEBibaked puff
pastry "l (pc)
WF (0 5 )scallop
meat{shced) 607 (n)
L iTM M Thal red
curry paste 15%(a)
BAiR#coconut
cream 20%(g)
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baby asparagus
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K salt i ll(to tasta)
s pepper
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Wk water
ifi fl (to taste)
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Spread puff pastry with egg wash
and baked in oven for 1Z2min @
175" C. When ready, cut the pastry
inta hali.
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In another pan, stirred fried the red
curry paste with baby asparagus,
coconut cream, seared scallop and
some water. Off the flame when
scallop Is cooked.
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Season scallop with salt & pepper,
seared an non stick pan until lightly
brown.
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Place the scallop on the base aof
the puff pastry, then cover with the
top part of the pastry. Garnish with
deep fried Thai basil.
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Breaded Crab Cake
with Sambal Chili +
Thai Crab &

Apple Salad
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Marinate of Crabi Claw Meat-Mixed
the crab meat with lemon grass,
lime leave, lime julce, mayonnaise,
salt & pepper.

E & Mbread crumb 207 (a)

M #ipscook crab claw meat MiEegg 17(pc)

120%1a)

& ¥ t140)lemon grass(finely
chopped) & @l (adequata)
B (L H)lime leave

(thin slice}1 Kr(pe)

B HHime juice 3% (isp)
E W @mayonnaise 103 (g)
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Take T0gm of the crab meat and
rmauldinto roend cake sharp, Coat the
crab cake with plain flour, egg wash
then bread crumb.

E#iflour & B (adequate)

Wi Bgreen apple '/, T(pc)
@ ftomato & @ (adequato)
$i & ®lisambal chilll

iii li (adequate)

isalt & Wi (to taste)

il Gpepper i l(to tasts)
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Deepfried the crab meat until golden
brown. When done, cut the crab
cake into half and serve with sambal
chili.
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Use a round mould to do the crab
salad towar with tomato dice, crab -
meat in the middie and peeld and

diced green apple on the top. Remove
the mould. Serve with crab cake.



