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M h‘%%f“f‘fﬁ': Grilled Spicy Shrimp with Pineapple Salsa and Seared Scallops with
pASH - Mango Chili Sauce
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Ingredients ey Ord:r 2y Standard & Remark
(1xH) (2HH)
* Polenta Cornbread(¥HE AFo] 2/10918: 20x20x6cm) AR Z L. 5 d Hil 2 844 180°C 25%
Sweet corn 350-400g *E27] AA F A
Egg 2ea *RE ARE Ao "A 7] ZelE
Fresh Crean 200ml x 2]
Sugar 50g
Salt 39
Baking powder 159
Cornstarch 40-50g
Polenta 180g
Baking paper 1-2ps * AR E 23 HEHE TEF
Melted butter 309
PP A7 T WE+ oS+ ZF |2 ol U] Qo] Eel AHgd
@ Shrimp Sauce ---> ""Pineapple Salsa""
Pineapple Small Dice 100g <Zd¥>
Red onion(Pine Chopping) 15¢
Cilantro(=Coriander) 29
Olive oil(Pure) 40ml
Red pepper powder 19
Lemon juice 10ml
Sugar 49
Salt & Pepper some




@ Scallop Sauce ---> ""Mango chili Salsa"

Mango whole(can) 80-100g Y|
Cheongyang pepper( pine Chopping) 1-29
Red onion( Pine Chopping) 10g
Olive oil(Pure) 30ml
Nuts/Walnuts---> Pine Chopping 29 *TF QoW o R AY AARE AT A
Lemon juice 10ml
Sugar 449
Salt & Pepper some
® Shrimp Marinade ----> ""Grilled Spicy Shrimp"
Shrim(Thaw) "25u]" 3ea Mol 3ula] [* &&4)A 200°C 8minutes
Cheongyang pepper( pine Chopping) 1-2g
Garlic Chopping 20(1/2ea)
Red pepper powder 19
Corn oil(cooking oil) 50ml
Badia Cajun Seasoning 1-2g
Lemon juice 5ml
White wine 5ml
Salt & Pepper some
@ Scallops Marinade ----> ""Scallops"*
Scallop 2ps 7Hel * A o] = H 4 3AITL o)} #AE whE o] =
Corn oil(cooking oil) 50ml * 9 B-ofl A} 200°C 5minutes
Garlic Chopping 29(1/2ea)
Lemon juice 5ml
White wine 5ml
Salt & Pepper some
® Garnish & Sauce ----- > "Hot & Cold"
Arugula (Ruccola) 29 7i¢1dE
Grana Padano Cheese(Savings) 1ps 7i¢1dE
Couscous mesh
Mini asparagus 2ps i1 * AL HA AFEA U F HEZ B S
Ginkgo 3ps 7i¢1dE * 2 & AFE AR R T HEZ FE
* 23L& wA| o FobA FH| = HI!
<Sauce>
Pineapple Salsa
Mango chili Salsa
Balsamic reduction




4 Cooking Method @
1. Ml&( Shrimp; Prawn fish; #&(5})
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* 55 /90| 7ttt OHE UARE =251 x|,
* 29| 27|= Z0tCh 0§ CHASHO 1cm O|SHEE 30cm 0|42 2 3 A L+ H
* M FA4 BAI(1kg 71&): 21/25(240]), 30/50(400]), 50/70(608]), 70/100(800), 200/300(3000])
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@ |81 07X 9---> &2 ML2E Shrimp, & M+ Prawn fish
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Xto|HE E}O|H Z2}2(Giant tiger prawn, Penaeus monodon): X|CH 2F 35cmO| 4
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CH & =7l (Giant clam, Tridacna gigas): 7t 2 Z7HE, ZO| 1m 0|4, FA| 225kg 0] &




