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Washed and clean the scallop. Then
season with =alt & pepper.Seared
scallop on pan until golden brown
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Add in capellini pasta and tossed
with the ¢ream sauce. Place pasta
into plate
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In another pan, cooked cream
together with sweet miso paste,
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Arrange the ' shell scallop around
the pasta.Garnish with tobiko &
seawead, serva,
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Italian Risotto

¥ crayfish 15 |pc)
B4 ) button mushroom
(hatved) 1+(pc)
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Italian Risotto rice(cooked)
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Precook Risotto — Sautéed onion in
cooking pot with butter, Addin risotto
rice and water, leave to boil. Lower
the heat and cover for 20min. Stirred
in olive when ready,
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In anather pan, sautéed minced garlic
with butter. Add in cooked risotto rice
and water. Season with sall, pepper
and tomato sauce. Off the hest and
plate when rice is soft and creanmy.
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Prepare yakitori - Remove craylish
meat fram shell and cut inte & pes
Lising satay stick to do the skewer,
in order of crayfish, red pepper.
misshroom then craylish,
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Dip skewers in yakitori sauce and
seared on non-stick pan for color.
Place skewers into oven until
cooked, Glaze skewers with vakitor
sauce again. Place skewers on
risolto rice, garnish with seaweed,
serve.
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