WITH ROASTE
» CORIANDI

Be NA
2, 1

S00ml limea  lamon juice
SOl fish sauce

1 bunch conander roots
S seeded chilles

3 cloves of garlic

1 stick of lemongrass

1 Spanish onion

100gm palm sugar lor 200gm brown sugar
if p?am sugar ngt available .

= Place all ingredients into a pot and
bring fo the boil,

= Take out the lemongrass & blend.
|Shauld be a thick consistency|

Trout Mix

% cup smoked trout

1 pinch sliced chilies

5 sticks of conander leaves, picked
2 tbls fried shallots

2 thls crushed peanuts

* Micall together ina bowl until well
combined.

= Note: When serving only place 1
tablespoon per scallop shell

To Serve

12 scallops

12 scallop shells

Tobikke roe

12 picked coriander leaves

+ Sear the seasoned scallops na hot pan
= piace 1 tablespoon of the trout mix
into'each shell. Pour some of the nahm
jimm dressing on top, then add a picked
coriander leaf

* Place a seared scallop on top and
garnish with Tobikko roe - serve
mmimediately
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Happy Hour
- %ch’éc ktails
Get happy - EXTREMELY

HAPPY - with $9 Happy Hour
cocktails at Mecca Bah.

55A NewQuay Promenade Docklands
Ph 7442 1300 = www.meccabah.com.au

. bulchersgril
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Reviewed by Nathanlel Stockley

Ph: 7470 BOO0A
B17-18. 427 Docklands Dirive,
ront City. Docklands 3008

Tender Tips
Bring your steak to room temperature

before cooking. This allows the meat
muscles to relax & will increase
tenderness

Prep your skewers

Before using wooden skewers, soak them
in luke warm water and leave avernight.
Daoing this will prevent the wood from
splintering and can help stop the skewers
from burning during cooking

Meat likes it hot

Whether you are cooking red meat, poultry
or seafood; ensure that your cooking
surface is very hot before you add any oil
or start copking. Doing this will help lock
in flavour and juices, prevent sticking, and
stop the oil Trom having a burnt taste
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