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Confit Grey Snarper

Serenading  HEE.

Ingredients
For grey snapper confit:

the senses

70 gms crab maat, cooked and
b shredded
HE fourth EDITION ON THE SERIES 70 ml b stoc
. - 10 gems diced roasted peppers. |
ON TASTE OF DUBAI brings you is S
. . Salt and pepper, to tasts
a glimpse of something sour, 8 il oston shects
. . . Egg yolk, For brushing
something sweet, something spicy ... For kingco st
1 tsp alive oil
10 gems chopped shallots
100 gems arbeaie rice
taste oo
of Dubai 200 mi erab stock
T T T r——— 50 gms crab meat, cooked
i st wattubaiis com 50 gmes tomato concasse
50 gms Parmesan cheesa, grated
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FOOD

MAYA, LE ROYAL MERIDIEN BEACH RESORT & SPA

SQPI de Fl’“ﬂl 150 ml cooking cream
75 gms chipetie pepper
Ingredients puree
100 gms each, diced avocade, crispy 15 gms salt
corn tertilla and diced fresh 10 gms white pepper
cheese
100 ml creema fresca Method

*For the black bean soup:
500 ml black bean puree
250 ml chicken stack

Black bean soup: Pour black bean
puree inte a wide pan and bring to
a boil. Add chicken stock and

LE CLASSIQUE, EMIRATES

RICHARD SANDOVAL

bring to rolling boil. Now add
cream and keep stirring till the
mixture reaches boiling point
again. Add remaining ingredients,
stir through and keep aside.
When ready to serve, pour out
portions in individual bowls and
garnish with avocado, tortilla,
crema fresca and cheese. Serve
immediately, ‘ ul

Hammour ceviche: Marinate

hammeur in a mixture of

lemon juice and salt for

about 3 hours, turning it in the
inade every 20 minutes,

Ceviche de Hammour 700 mi temen juice Method
50 gms sea salt
Ingredients 250 gms diced white onlon
600 gms hammeour ceviche® 150 gms chopped cilantro
1 avocados, shiced 70 mi cholula sauce {available in
500 gms tortilla chips major
*Hammour Ceviche: 130 ml haney
500 gms hammour fillet, cut inte 350 gms diced tomato
small cubes B00 ml ketchup

64 FRIDAY

Add the remaining ingredi-
ents and serve with avocadoes
and tortilla chips.
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Chopped basil, as required
Salt and pepper, to taste
Saffron foam:

10 gms shallots, chopped
10 ml alive oll &

30 ml fish or crab stock
20 ml grape juice

30 mi skimmed milk

30 ml cream

Saffran, a pinch

Method

Confit Grey snapper: Heat the oil
to 60°C. Remove from heat and
place fish in it. Let it cook in the
heat of the oil to your desired
level of doneness. Once done,
remove from the oil, drain well
and keep aside. Remove the skin
when ready to serve,

King crab dumpling: Cook crab
meat in the crab stock till it turns
to a paste. Add diced peppers,
coriander, salt and pepper. Mix
well and take off the heat. Cool
the mixture. When cool, divide
the mixture into 8 portions and
spoon each on to a wonton sheet.
Fold each sheet into a triangle
and brush the edges with egg
yolk. Seal well. Steam the won-
tons till cooked. Keep aside.

King crab risatto: Heat olive
oil in a saucepan and sweat shal-
lots till transparent, Add rice and
toss till it acquires a glaze. Add
grape juice and cook till the rice
absorbs the juices. Then add crab
stock in batches, stirring continu-
ously until rice absorbs all stock.
Finally add tomato concasse,
Parmesan, crab meat and
chopped basil. Season with salt
and pepper, stir through gently
and keep aside,

Saffron foam: Heat olive oil in
a frying pan and sweat shallots till
transparent. Add grape juice and
deglaze the pan, Now add the fish
stock and cook till it reduces to a
sauce-like consistency. Add the
remaining ingredients and simmer
mixture till the saffron dissolves,
Whisk with a kitchen blender till
foam forms.

To serve, spoon 2 portion of the
risotto on a plate and top it with
fish. Then place the dumplings over
it and a portion of foam on the
side. Serve immediately.

WILLIBALD
REINBACHER

Thai Spiced
Lemongrass Gazpacho
with Barramund
Ceviche

Ingredients

Gazpache:

350 gms ripe tomatoes, peeled,
seeded and coarsaly chopped

75 gms green pepper, seeded and
oarsaly chopped

75 gms coarsely chopped anlon

100 gms cutumber, peeled, seeded
and coarsely chopped

60 ml red vinegar

2 tsp finely chopped garlic

1 cup tomato julce

172 cup + 1 thisp olive ofl

1 stalks lemon grass

1 gm Kaffir lime leaves

171-2 tsp Tom Yam Goang paste

1/2 cup Y8 Julce

Barramundi Ceviche:

100 gms cleaned and trimmed bar-
ramundi fillet, skinned and
thinly siiced

20 ml leman Julce

20 ml peanut oil

1 medium size red chilll cut into
fine stripes

20 gms jullenned carrot

20 gms julienne spring enlon

Method

Place tomato, green pepper,
onion, cucumbers, vinegar, half
the garlic, tomato juice and 1/2
cup olive oil in a bowl and mix.
Blend the soup in batches on high
speed for 4 minutes until very
smoath.

Heat | thsp olive oil in a frying
pan and saute the remaining gar-
lic. Add lemon grass, lime leaves
and Tom Yam Goong paste and
sauté. Add the pureed items and
V8 juice and bring to the boil.
Reduce to required consistency,
(it will take approximately 15
minutes) and season to taste.

Remove from the stove, rest
the mix for 30 minutes, then pass
contents through a fine sieve.

Adjust seasoning and
refrigerate till well chilled.

Baramundi ceviche: Slice the
Barramundi as thin as possible.

Marinate in the mentioned
ingredients for approx 20 min-
utes, While serving, pour gazpa-
«cho in a soup bowl and top it
with pieces of ceviche.
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Pancakes with
- Citrus Sauce

Ingredients

8 homemade pancakes
For the sauce:

175 gma castor sugar
Juice of 4 oranges

60 gms unsalted butter
Grated zest of 1| crange

Method

cy, reduce heat to low.

Yanilla ice cream, eptional

Put sugar in a frying pan and
heat gently, Keep stirring until
the sugar dissolves and
caramelises, Remove the pan
from heat and stir in orange juice,
butter and orange zest.

Place the pan back on heat
and bring to a boil, Once it
reduces to a sauce-like consisten-

Fold the pancakes in half and
place them in the warm sauce to
coat. Then fold again to form
triangles and allow the sauce to
coat again. Remove and serve
with vanilla ice-cream and a driz-
1le of leftover sauce (optional).

CHEF FRANCOIS
PORTE

As a founder-member of
the culinary guild

Braised Lamb with
Mashed Potato

Ingredients

1 shoulder of lamb

4 thsp olive oil

140 pms each, carrot, celery, leek
and onlans, roughly chopped

1/2 head of garlic, crushed

4 ripe tomatoes

1 bougquet garni

600 mi lamb stock or chicken stack

Mashed patatoss, to serve

Method
Preheat oven to 160°C.

Bane lamb, removing as much
excess fat as possible.

Shape the meat into a
cylinder and tie it tight with
butcher string.

Seal the meat all around in a

hn}ed casserole with olive oil,
chopped vegetables, garlic, bou-
quet gami, tomatoes and cover
with lamb or chicken stock and
season.

Braise lamb for about 2
hours. Leave lamb in the stock to
cool. When cool enough to han-
dle, carefully lift the shoulder and
place on a piece of cling film or
foil and roll to get a tight cylinder
shape. Keep in a warm place.

Strain the cooking juice
through a fine sieve into a bawl
pressing down on the vegetable
to extract as much of their juices
as possible.

Adjust the consistency of the
sauce and taste for seasoning.

To serve, cut the warm lamb
into equal portions; drizzle hot
sauce over and serve with

mashed potatoes.
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Steamed Siew Mai
with Crab Roe

Ingredients

4 wanton wragpers
75 s boneless chicken legs, diced
50 gms shrimp meat

30 g sagar
25 gens coem tarch Dreain well, Mix chicken and shrimp
b gms salt with remaining sugar, salt, pepper
White pappar, a pinch and sesame oil. Cut each wonton
5 mi sesame ofl wrapper into round shapes of 3
5 gma crab roe em-diameter, Divide the filling
4 corlander leaves into four portions and place each
portion on a wrapper. Bring the
Method edges together to form a round
Marinate chicken and shrimpin  parcel and seal edges with cor-
a mixture of corn starch and starch selution. Gamnish each with
25 gms sugar. Refrigerate for 30 crab roe and a coriander leaf. Place
Chicken umpling in Method minutes, Then rinse prawn and  them in a bamboo basket and
Sweet and Sour Sauce  Add chicken to the marinade and chicken under cold running water,  steam for 7 minutes. Serve hot.
refrigerate for 12 hours.
Ingredients Add eggs and potato starch
200 gns boneless chicken to the hicken and mix wll CHINA CLUB, RADISSON SAS HOTEL
log, diced Divide the chicken into
75 gems wach, potato starch and marble-size balls and coat each
whaat flour dumpling with wheat flour, SHIYANG
Segps Refrigerate for 40 minutes XU
50 gra shiced pineapple and then deep-fry in medium-hot "SUNNY”"
20 gms peppers in assorted colours,  oll till golden brown and cooked
cut ko large cubes through.
150 gms sweet and sour sauce Drain and keep aside. L
For the marinade: In 2 wok, heat sweet and
15 gms minced garlic sour sauce with pineapple and
3 gms euch, salt and white peppers.
Pepper powder Add chicken dumplings and
10 ml sesame oll ook till the sauce thickens and
2 gma baking powder; the dumplings soften.

5 gms chicken stock cube, crumbled  Serve immediately.

Next week: Rhodes, Sukothai, Ottonians and Minato
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