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Sea scallops fantasy
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CREAMY MUSHROOM SOUP

INGREDIENTS:

| potato (diced)

500 g white button mushrooms (sliced)
8 slices black truffle (optional)

[/2 onion (finely chopped)

4 cloves garlic (finely chopped)

20 ml Madeira wine

500 ml chicken stock

250 ml milk

|0 ml whipping cream

METHOD:

| Stirfry onion and garlic over low heat until fragrant and soft.

2. Add sliced button mushrooms and potato. The mushrooms tend to give much moisture
at one point. Keep stirring until all liquid dries out. Add Madeira. Turn to medium heat
and cook off half of the alcohol (or cook for 5-6 minutes).

3. Add chicken stock. Turn to low heat and simmer for 30 minutes. Add milk and stir well.

4. Transfer the soup and all solid ingredients into a blender. Blend until smooth. Season with
salt and ground pepper.

PLATING:
Ladle mushroom soup into serving bowls. Shave a few slices of black truffle on top. Dribble
some whipping cream over in circular motion. Serve.

potato, do it over low heat. Make sure you're just
sweating the ingredients so that they are cooking in
their own juices without browning or caramelizing
them. The soup would have a delicate refined taste
that way, with sweetness and depth.

s White button mushrooms have an earthy sweetness
that makes them perfect for soups. Potato gives the
soup a rounder and creamy mouthfeel, with additional
sweetness and more complex taste profile.

- 3% When you stir-fry the onion, garlic, mushroom and (&8

LOBSTER SALAD

INGREDIENTS: DRESSING:

| blue lobster | egg

| fennel | tsp yellow mustard
20 ml water | tsp honey

|0 ml white wine | tsp white vinegar

| g salt | tbsp olive oil

| g ground white pepper
caviar (as garnish, optional)

METHOD:

|. Keep the live lobster in a freezer for 30 minutes to put it to sleep.

2. Boil a pot of water up to 90°C. Make sure it doesn’'t come to a vigorous boil throughout the
process and cook it till medium-well done only. This is the key to juicy, velvety and springy
flesh. Cook the lobster for 4 to 5 minutes. Drain and dunk it into ice water and leave it for
[0 minutes.

3. Shell the lobster and keep the flesh. Scoop out the tomalley and set aside.

4. Finely chop the fennel. Stirfry in a little oil until fragrant. Put in the tomalley and toss well.
Drizzle with white wine and add water. Cook for 8 minutes.

5. Set aside a small portion as garnish. Put the rest into a blender and blend till smooth. Transfer
back into a pot and cook for 5 more minutes. Season with salt and ground white pepper:

DRESSING:

|. Separate the egg yolk from the egg white. Use the egg yolk only for this recipe. (Do not
ditch the egg white. Save it for other recipes.)

2. Add honey, yellow mustard and white vinegar. Whisk to mix well. Slowly add olive oil while
whisking to emulsify till all ingredients are incorporated and the dressing turns yellowish.
Season with salt and ground white pepper.

PLATING:
Put the lobster flesh on a serving plate. Dribble some dressing over. Arrange fennel around. Top
with the blended fennel sauce. Garnish with caviar.

s If you can't get live blue lobster, you can |
use frozen lobster tail from supermarket
instead. Instead of fennel, you may
use beetroot. And if making your own
dressing from scratch is too much work,
you may use store-bought dressing.
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