Signature Dishes
January - March

Seafood Lasagna
Serving for 10 people
Ingredients
1. 2nos White Onion [finely chopped]
2. 100ml Olive Oil
3. 100gm Butter
4. 500ml Chicken Stock
5. 250ml Clam Stock
6. 150gm Baby Scallop Meat
7. 150gm Shrimp Peeled
8. 100gm Crab Meat
9. 300gm All Purpose Flour
10. 700ml Milk
11. 50gm Salt/ Pepper
12. 200gm Mozzarella Cheese
13. 12pcs Lasagna Pasta [cooked and drained]
Preparation
1. In a large skillet, sauté onion in oil and butter until tender. Stir in broth and clam juice; bring to a boil.
2. Add scallops, shrimp, crab and add in pepper, return to a boil.
3. Reduce heat; simmer, uncovered, for 4-5 minutes or until shrimp turn pink and scallops are firm and opaque,
stirring gently.
4. Drain, reserving cooking liquid; set seafood mixture aside.
5. In a large saucepan, melt the remaining butter; stir in flour until smooth. Combine milk and reserved cooking
liquid, gradually add to the saucepan.
6. Add salt and remaining pepper. Bring to a boil; cook and stir for 2 minutes or until thickened.
7. Remove from the heat; stir in cheese and white sauce into the seafood mixture.
8. Preheat oven to 350°. Spread white sauce in a greased baking dish. Bake, uncovered, for 35-40 minutes or until
golden brown. Let it rest for 15 minutes before cutting.

Lamb Shank Osso Buco
Serving for 10 people
Ingredients
1. 5kg Lamb Shank
2. 300gm All-Purpose Flour
3. 10gm Fresh Thyme
4. 300gm Celery [chopped]
5. 300gm Onion [chopped]
6. 1kg Tomato Coulis
7. 200gm Unsalted Butter
8. Salt and freshly ground Black Pepper to taste

Preparation
1. Put flour into a shallow wide bowl. Season lamb shanks all over with salt and pepper; dredge through the flour
until coated, shaking off any excess flour.
2. Heat a large skillet over medium heat, add butter and heat until foaming. Cook lamb shanks in the hot butter until
golden, about 5 minutes per side. Transfer lamb shanks to a slow cooker.
3. Pour wine into the skillet and bring to a boil while scraping the browned bits of food off of the bottom of the pan
with a wooden spoon, transfer to the slow cooker. Add tomatoes with their juice, onion, chicken broth, celery, and
thyme leaves to slow cooker.
4. Cook on low until lamb is very tender and almost falling off the bone, 6 to 8 hours. Transfer lamb shanks to a
platter and cover with aluminum foil.
5. Transfer the sauce in the slow cooker to a large skillet, simmer over high heat until sauce is reduced, 10 to 15
minutes. Season sauce with salt and pepper.

Sustainable Barramundi with Spicy Sambal Sauce
Serving for 10 people
Ingredients
1. 1kg Long Red Chilies [deseeded]
2. 80gm Candlenuts
3. 300gm Onions [coarsely chopped]
4. 200gm Garlic Cloves [peeled]
5. 100gm Fresh Turmeric [chopped]
6. 50gm Chili Flakes
7. 250gm Chili Paste
8. 200gm Shrimp Paste
9. 250gm Fine Sugar
10. 50gm Salt
11. 100ml Fish Sauce
12. 600ml Vegetable Oil
Preparation
1. Put all the ingredients into the bowl of a food processor, except for half of the vegetable oil. Blend until a smooth
paste forms.
2. Heat a large heavy-based saucepan over a high heat and add the remaining vegetable oil. When hot, add the paste
and fry it for 2 minutes. Reduce the heat to medium and add the chili oil. Reduce the heat to low and simmer,
stirring often, for about 2 hours or until the paste is dark red and the oil has started to split and rise to the surface.
Taste the sambal. It should not taste of raw onions and garlic but instead be hot, a little sweet and a little salty.
3. Marinate the barramundi with a tablespoon of sambal per fillet and refrigerate for 2 hours for the flavours to soak
in.
4. Preheat the oven to 160°C (315°F/Gas 2–3). Season the barramundi on both sides with salt and pepper. Heat a
large heavy-based, ovenproof skillet over a high heat, add a little vegetable oil and sear the fillets for about 2
minutes on each side.

Double Boiled Morel Mushroom with Chicken Soup
Serving for 10 people
Ingredients
1. 3Liter Chicken Stock 
2. 1kg Chicken Drumstick 
3. 1kg Chicken Feet 
4. 100gm Wolfberries
5. 200gm Red Date
6. 200gm Dried Morel Mushroom 
7. 200gm Fish Maw

Preparation
1. Blanch chicken drumstick and feet with boiling water, clean and place in ceramic double boiler.
2. Add in morel, red date, wolfberries, fish maw, pour in chicken stock to cover above the chicken.
3. Double boil for 3 hours and serve.

Soft Shell Crab Hand Roll
Serving for 10 people
Ingredients
1. 5nos Soft Shell Crabs
2. 3nos Avocados [cut into long strips]
3. 3nos Cucumbers [peeled and cut into matchsticks]
4. 10pcs Seaweed Sheets
5. 250gm Tempura Flour 
6. 3nos Egg Yolk 
7. 100ml Iced Water
8. Wasabi (optional) and Spicy Mayo (optional) for serving
9. 500gm Japanese Rice
10. 160ml Water 
11. 60ml Rice Vinegar
12. 30gm Sugar
13. 10gm Salt
Preparation
1. Rinse the rice in a strainer until the water runs clear, combine the rice with water in a saucepan. Bring to boil, then
reduce heat to low, cover and simmer for 20 minutes. Rice should be tender, and all the water absorbed. Please
note that sushi rice is sticky.
2. In a small saucepan, combine the rice vinegar, oil, sugar, and salt. Cook over medium heat until the sugar is
dissolved. Let it cool and pour the mixture over the rice and stir.
3. Put a sheet on your work surface and cut about 2" off the long side.
4. Using your hands, take a handful of rice and gently push to make a very thin layer on about half of the nori.
5. Heat up the oil to a hot frying temp around 350°C.
6. Dredge your soft-shell crab in a plate of tempura, shake off the excess and fry on both side until golden brown.
Remove the crab and let drain excess oil on paper towel.
7. Cut the crab, the long way and place on the cucumber.
8. Now simply roll it up in a cone shape and serve warm.

Kerala Green Chicken curry
Serving for 10 people
Ingredients
1. 3nos Whole Chicken
2. 300gm Garlic & Ginger Paste
3. 30gm Curry Leaves, Dried Red Chili
4. 30gm Masala Powder
5. Salt to taste
6. 100gm Coconut [desiccated]
7. 150gm Green Chilies [blended]
8. 50gm Mint Leaves & Coriander Leaves
9. 20gm Cumin Seeds & Pepper Corn
10. 1/2 tsp Turmeric Powder
11. 100gm Onions [chopped finely]
12. 20gm Sugar & Salt
13. 300ml Cooking Oil
14. 1 inch Cinnamon Stick
15. 5nos Cardamoms
Preparation
1. In a mixer, grind coconut, coriander, mint, salt, sugar, turmeric, pepper corns, cumin, half the onions and green
chilies into a smooth paste - adding water after.
2. Fry the remaining onions in hot oil and then add garlic-ginger paste, salt, cardamom, cinnamon, whole red chilies
and fry well.
3. Add the ground masala/spices at a time, frying well.
4. Add washed chicken pieces and fry well for 7-8 minutes.
5. Add curry leaves, water, cover and cook till the chicken is done .
6. Garnish with chopped coriander and serve.

Rainbow Tuna Salad 
Serving for 10 people
Ingredients
1. 100gm Green Lettuce 
2. 200gm Corn 
3. 200gm Capsicum Confit 
4. 200gm Red Onion [chopped]
5. 200gm Red Tuna [cooked] 
6. 3nos Avocado 
7. 150gm Guacamole 
8. 100ml Lemon Dressing
9. 10gm Crush Black Pepper and Salt 
10. 10gm Mint Leaves

Preparation
1. Wash and dice-cut all vegetable and place lettuce furthest bottom as strong base.
2. Add on sauté corn followed by capsicum confit, followed with chopped red onion and cooked tuna.
3. Topped it off with slices of avocado and a teaspoon of guacamole. Add in lemon dressing for taste.
4. Crush pepper, salt and mint as garnishing and flavoring.

